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The appetizing food pictorial illustrated below is just,
one n‘ the many EXTRA services Rossotti offers
macaroni manufacturers in producing-up-to-date sales
.-uppc.-ulin{; cartons, Our library ol food pictorials covers
practically every type of macaroni product prepared in
every conceivable manner. Depending upon the style
ol macaroni you are going to package, you may choose
any one of a number of food pictorials, which will be
lithographed on your carton,

The Rossotti organization has kept right in step with
this merchandising trend. That's why every carton job
we tackle starts . . . not on the artist's easel, but prac.

Something Extra In Macaroni Packaging!

tically on the open market . . . with a thorough survey
and a cmngrcllemivc analysis of the point-of-sale prob-
lems. We buikl your package for sclll-servicc. not shelf-
service. It is designed with dignity to compete success-
fully against all comers. Olten we discover new serving
suggestions in the Rossotti Kitchen . . , or nutritiona
values that may be emphasized to increase consumer
acceptance—bring wider use—and up sales,

Do as so many other successful macaroni manulacturers
are doing. Call us in on your packaging problems.
Get the ancﬁt ol our EXTRA services thap mean so
much to your sales and profits.

Will you make this
simple test? Cut out
this Pictorial and
place it on your
present package.
Doesn't it whet your
appetite for a good,
appetizing noodle
dish? It will hav.
the same cffect on
shoppers in Sell-
Service stores.

We will be happy to consult with you on your packaging Problems. There is a
yualified Rossotti representative near you, He has many helpful facts amd
ligures at his fingertips. Just call or write us for an appointment, It could be
the beginning of a very profitable increase in your sales,

o
os.som “FIRST IN MACARONI PACKAGING"

ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnelle Ave., North Bergen, New Jersey

ROSSOTTI CALIFORNIA LITHOGRAPH CORPPRATION *

5700 Third Street, San Francisco 24, California

SALES OFFICES: New York ¢ Rochester * Boston * Philadelphia * Chicago * Orlando * Houston * Los Angeles ¢ lriuo * Seattle
\
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AMBER MILLING DIVISION
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At\mb\er\ by name ... always the

same Amber color . . . elways

-

~ jiforml’ in quality,. — -

e’

~

Amber Milling's vast storage facilities will ™
continue to receive thousands upon thousands
. of bushels of top Durum and Hard Whou!_s from

which America's finest macaroni products will

.

be made. Buy Amber from Amber and be sure. "\.
\

\
\
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N N Farmers Union Grain Terminal Associotion /
b o

Mlll.;"l'l' RUSH CITY, MINNESOTA +« GENERAL OFFICES, 5T. PAUL 8, MINNESOTA
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generation,
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AT THE NEW YORK MEETING

Blm‘c than [fifty macaroni-noodle
anufacturers and allies met at
the Hotel New Yorker in New York
City on September 14,

The meeting 1ok on an interna-
tional  nspect with  representatives
ltom Catelli's in Montreal in attend-
ance, ‘Tom Cunco [rom  Memphis,
Lloyd Skinner and Geddes Suanway
from Omaha joining in discussions
with the Eastern manulacturers, All
were in agreement that the terrifi:
heat of the summer had been hard e
sales, Not only has weather been a
lactor, but business is harder 10 get
and harder 1o hold because the grocer
has so much of everything on his
shelves,

The problem of deliveries was
brought up. Peter LaRosa cited their
experience in having a customer who
lorbids deliveries on Monclays, Tues-
tays, Wednesdays and Fridays, and
they don’t work Saturday and Sunclay,
s0 that leaves Thursday. Situations
like this make for problems in sched-
uling and efliciency in getting to
docks and unloading.

On the subject of durum, there was
considerable discussion as o what
industry practice should be, and the
concensus of opinion was that at this
time not enough is known about the
sive and quality of the crop or what
prices are going to be for the industry
o standardize. There was general
agreement that poor quality caused
by the shortage ull good durum in the
pist erop year has hurt business and
that it s just good practice for in-
dividual firms as well as the industry
o improve quality as fast as possible,
G0 blends now selling at about the
siame price that 25-75 blends sold for
# shuit while ago has automatically
nished most durum sales into the
60 clss, With 10097, semolina still
i dollar above the 50-50 level, there
is & question of economies that must
be resolved before a firm decides to
use it exclusively, As one manufac-
turer said, i wheat at 85,50 is still
competition, and the industry isn't
ready to make i price advance at thiy

AROUND the toble: Joseph DeFronciscl, Arthur Koh
Geddes Stanwoy, Anthony Centella, Evans Thom:l. l’unci
Mueller, Lioyd Skinner, Romeo Desjardini, Rex Warts and

and Donate Maldari.

Fo o ) by

PETER LA ROSA

time, The entire durum matter will
be thoroughly discussed at the Janu-
ary convention,

James . Winston, Association Di-
rector of Research, reported increased
activity on the part of the Food and
Drug - Administration  in  clamping
down on insanitary macaroni prod.
ucts im(]x orted into this counuy,
Joseph  Giordano of the St:mdan}s
Committee said that imports are
running higher this year than Jast and
that the possibilities of reliel from
govermment are slight, Basically it is
the policy of the United States to en-
gage in reciprocal trade. We have
heen very generous and made a great
many concessions to Europe 1o pro-
mote _international wrade. With this
in mind, the Committee strategy in
contacts with Wishington has heen
o put macaroni importes on the
wheat quota which limits the amounts
of wheat and flour that can come into
this country, Both the Departments
ol Commerce and Agriculture have
informed us that it would not he
possible to establish quotas limiting
the importation of macaroni because

Arthur Simonattl,

AROUND the table: Joe Caniglio, Lo I- J ‘
Zerega Jr., Anthony Paqulh,n L.' 3 v Benluhey Jakin
damo, C. F. Moulton, Peter LoRoso, Weltar Ousdohl ond

the law is complex and becanse they
regard the quantity as insignificant,

Another alternative on which the
committee is working is to get an in-
crease on duties. While we have had
an increase of the cost of living
through the inllationary spiral, tar-
ills on macaroni have actuilly heen
lowered, In 1922 the duty was 2¢ o
pound, and this figure r.'.'n'rzml through
the depression days of the 30's when
macaroni was selling for as little as
Se a pound. In 1945 when the United
States put reciprocal triude agreements
into clfect, the wrill was reduced o
14¢ and was reinstated at this figure
in 1148, In 1950 the duty was dropped
ta_lg, which is the amount that pre-
aile todiy with macaroni selling at
retail at around 20:22¢ per pound.
I'he contrast seems out of line.

“Il there are those that think we
are wluly concerned, they should
look at the experience of the bicycle
industry,” Mr. Giordano stated. “They
lost almost half of their business to
imports, and it took a strong fight
over a long period to get the govern-
ment to change its position on tarifls.”

"We have olserved increased pro-
motional ellorts on behall of Ttalian
macaroni in the New York markey,"
he continued. *The Italians have ex-
ploited the fact that we are short on
durum and claim a 1009, semolina
at lower prices than we could buy
2500 durum with 759, bread wheat
even though our standlards for seimo-
lina are much higher than theirs.
Apparently granulation rather than
the variety ol wheat is the means ol
dilferentiation in Italy, So the im-
porters have made inroads, and we
regard this sitwation as serious.”

A report from a committee com-
posed of John Zerega, Jr. aml
Anthony Cantella in conference with
government officials on possibilities of
export subsidies was given. Details
appear on page 7.

Ted Sills, just back from a trip to
Spain and Taly, reported that trim
and beautiful Italian girls are great
consumers of macaroni products

uis Vivieno, Joseph Gior-
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offer publicity possibilivies that will
be wtilized. A picture of Sophia
Loren, 20-year lhll Ttalian movie star,
sent out in i relemse o trade pub-
lications, appears on page 12

Mr. Sills reported on his difliculties
in movie making in Spain, but sug-
gested that the problems he ran into
there would not exist in this country.
The National Macaroni  Institute
Committee is considering the possibil-
ity of an industry movie of posibly
1-minute length Tor movie houses,
1214 minutes for television, and 30
minutes for educational showings in
schoals, clubs and similar groups.

Heather Allen of the Sills organiza-
tion gave a report on publicity for
National  Macaroni Week, October
20-29, The story appears on page 12,

Secretary Bob Green showed slides
from the convention presentation of
the First Hundred Days of National
Macaroni Institute publicity in 1955,

Bob Higgins of Wm. Underwood
Company deseribed the advertising
andd merchandising promotion of noo-
dles and deviled ham being conducted
by his company during the third quar-
ter of 1955, Details appear on page 16,

In round table discussions on how
1o increase macironi sales, macaroni
manufacturers ane allies (d that
foremost was the use of best ingred-
ients possible, “You can’t make gual-
ity products unless quality materials
are used.” These hetter products must
be bewer packaged with pictorials
backed  with  advertising, stressing
recipes and new ways of using mic-
aroni-noodle products.

The importance of public relations
was stressed and the need pointed out

Pping non-users in the market by
making macaroni an item lor every-
day consumption. The importance of
children as a market was emphasized.
Plant visits were mentioned as a good
way of educating kids. Use of educi
tiomal Tilms was considered to be very
much worthwhile.

Better promotion which is posible
only with adequate nirgins is it prime
requirement. “Our products should
be sold at prices [uir to farmers, job-
bers and manufacturers,”” Along the
same line the stggestion was madle to
take macaroni and noodles from the

AROUND the table: Conrad Ambrette, ﬂo}lr DiPasca,
Louls Petta, Thomas Cuneo, Robert Cowen, J. J.
ylen and Joe Kurtz,

Ernest Horstmon, Paul V

|
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staple class and put them into the
“promotional™ class. Convenience s
pects of macaroni could be empla-
sived mere than they are, and the nu-
writional story il told properly can do
much o overcome the so-called “Fae
tening™ problem.

Export Subsidies

For Macaroni

Government ollicials in the U S
Department of Commerce have made
a suggestion that it might be possible
lor the macaroni industry o receive
export subsidies 1o compete in loreipn
nuwkets, To lollow up this suggestion,
Association President Peter LaRosy
appointed John P Zevega, I and
Anthony Gantella as o committee o
explore ‘the possibilities with govern-
ment oflicials. They conferred with
Department of Commerce officials on
August 24 and were informed than the
Department of Commerce is instru-
mental in making recommendations
to the Department ol Agriculuwe in
moving procesed surplus farm: com:
modities,

The problem ol surplus commd-
ities is &t big one, and 1l lond manu-
facturers can develop plans showing
how expaorts can be ine reased and sur-
pluses reduced, the Department ol
Conumerce s |'L':uly w present such
proposils 10 Agriculture and - the
State Deparument.

The United States is now partici-
pating in workd trade lairs in loreign
countries to promote the export ol
American-made goods, but this does
not seem to be o overy gomd way (o
ywomote sales ol macioroni products
or export.

Government  oflicials  pointed  out
that various religions and polivieal
relicl agencies are active in exporting
goods, particularly Toodstufls,

The comminee told the Depart-
ment ol Commerce that the macaroni
industry is in a position o export i
hundred million _pnumls ol products
per y approximately 129 ol -
tl annual production.  Exports in
1918 totalled 228,000,000 pounds and
have declined sharply since that time.
ports in the finst four months ol
5% totalled only slightly more than
L5 million pounds.

McMahon,

JOURNAL i

Tt wars stated that export ol Ameri
can macivoni has traditionally taken
place from o Eastern ad Waestern
seaboards and had mer with sucees
as 1o quality and price until recenth.
The export market belongs 1o om
country as ananea for sales which
would help reduce surplus conmand:
ities. The Lul wits discussed that with-
out any dewback or subsidy aelicl,
much of our export market has been
taken over hy other countries. Tt win
stated thine American methods of man-
wlacturing cin compete with any lor-
cign country il our wheat costs e
on the sime level as competition, Our
elficient nanulacturing methods make
this possible, and we want only the
opportunity o demonstrate this,

The matter of Nour sulwidies for
export was discused. - At pesemt,
millers present a certificate ol ship:
ment lor payment ol money or e
lewse of loan wheat at less than regn-
lar price to accomplish the same wial
dollar dillerence.

()pt.'r'.ﬂinr in bomd to export nvc-
wroni - products mizht involve: (n
archine of Canadian dornm; (2)
l'. 8. Lactories miade bondable in areas
ol intermational trade boards - with
rigid inspection following  material
through procesing (there. would he
government imspectors in the plants);
(4) certificates ol shipment certily-
ing that all vonded products are ex-
ported would he requived.

The committee leels thiat Turthe
eflorts should be made o put mac-
aroni products under the wheat sub-
sitly program, The procedue would
e simple w0 follow and there woukd
he immmediate benefits, “The subsidy
now being paid approximates Shas)-
168 o humdredweight.

The committee urges that all in-
wrested manulacners gather prices
being quoted in loreign mankets
well iy prices at which husiness win
lost, whether curvently or in the past,
and that this dati be sent o the Ao
vistion olhee in confidential lorm, The
committee needs this price informe
tion hefore revisiting Winhington lor
a lollow-up conlerence. Unless they
lave Luets aned information as tw whan
miicivoni prices are in the conntries
where we would want o expaort, there
is nothing much o talk about.

SEATED: David Wilson, Lou Delien, Horace A. Gioio, Sam
Arena, Louls Roncace, Irwin Graenberg, Standing: Dele Cook,
Jim Winston and Bob Higgins,
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1 want free information about the DEMACO Long E
Goods Drying System that guarantees me PERFECT .
DRYING IN THE SHORTEST TIME.

Mail this coupon now...if you want
PERFECT LONG GOODS AUTOMATIC DRYING!

NAME

ADDRESS

THE DEMACO DRYING SYSTEM OFFERS YOU THESE ADVANTAGES:

1. GUARANTEED DRYING — spaghettl of .075 diameter in 20
to 22 hours or less.

A pgerll e

CORPORATION
46-45 METROPOLITAN AVE. * ‘fhoss trupses i 9811 * BROOKLYN 37, N.Y.

2. SAVES LABOR AND FLOOR SPACE — Th:oc DEMACO Dryirg

: Rooms will handle 24 hours daily production of one
spreader.

iy ZONE STATE I
i

3. DEMACO FINISH DRYING ROOMS ARE INDEPENDENT OF
WEATHER CONDITIONS. DEMACO advanced technique keeps
humidity and temperature at optimum level, independent
of weather conditions with precise control.

MEETS ALL RIGID SANITARY REQUIREMENTS.

DEMACO - SPREADER DEMACO SHEET FORMER
FULLY AUTOMATIC MECHANICAL SPREADER The ““Secret” of the Perfect Extruded Shest Noodle.
Model SAS-1000 Production—&600 I|bs,, 1000 Ibs., and 1300 lbs.
The Spreader Attochmant with

per hour, Sheet extruded in a single sheet in
® No elscirical timers ® No complicated electrical wiring

® Nolimit switches  © Runs on @ steadord | HP meter any thickness.
® No broke moters -
HEEN DEES EESE DNE DS WS N N S NS EED SN S W N N .

g ey i

-

0”0190/_ %ﬂ”ﬁ 46-45 METROPOLITAN AVE. * 'Phons EVergreen 6908012 * BROOKLYN 37, N. Y.

CORPORATION




THE MACARONI JOURNAL

IN ATTENDANCE
AT THE NEW YORK MEETING

MANUFACTURERS

November, 1955

Sam Arena

Re* eo Desjardins
F. Rex Werts
Horare A, Gioia
Rabert 1. Cowen
Joseph Giordano
Peter LaRosa
Joseph Kurtz

Dale Cook

C. Frederick Mueller
Joseph Coniglio
Louis J. Coniglio
Louis Roncace’
Anthony J. Cantella
Thomas J. Cuneo
Roger F. DiPasca
William ], Barrett
Raymond Guerrisi
Joe Santoro

Lloyd E, Skinner
H. Geddes Stanway:
Paul Vermylen
John P, Zerega, Jr.

« Walter E. Ousdahl
Arthur Simonetti
Conrad Ambrette
Paul Ambrette

C. F. Moulton
Arthur Kohn
Thomas F, Sanicola
Charles C. Chinski
Ernst Horstmann
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Joseph DeFrancisci
Joseph M. DeMarco
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J- J. McMahon
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David Wilson
Donato Maldari
Robert M. Green
James J. Winston
Evans ]J. Thomas
James R. Affleck
Lou Delsen

Irwin Greenberg
Theudore R. Sills
Heather Allen
Louis Petta

Robert Higgins

V. Arena & Sons, Inc.
Catelli Food Products, Lud,
Catelli Food Products, Ltd,
Gioia Macaroni Co,

A. Goodman & Sons, Inc,
V. LaRosa & Sons, Inc.

V. LaRosa & Sons, Inc,
Magic Chef Foods, Inc.
Megs Macaroni Co.

C. F. Mueller Co.
Paramount Macaroni Co.
Paramount Macaroni Co.
Philadelphia Macaroni Cao.
Prince Macaroni Co.
Ronco Foods

Ronzoni Macaroni Co., Inc.
San Giorgio Macaroni, Inc.
San Giorgio Macaroni, Inc.
Santoro Macaroni Co,
Skinner Manufacturing Co.
Skinner Manufacturing Co,
A. Zerega's Sons, Inc.

A. Zerega's Sons, Inc.

ALLIES

Amber Milling Co.

Amber Milling Co.
Ambrette Machinery Corp.
Ambrette Machinery Corp.
Braibanti-Lehara Corp.
Buhler Brothers, Inc.
Color Olfset Co., Inc.

Commander Larabee Milling Co.
Commander Larabee Millug Co.

DeFrancisci Machine Corp.
DeFrancisci Machine Corp.
General Mills, Inc.
International Milling Co.
International Milling Co.
International Milling Co.
King Midas Flour Mills

D. Maldari & Sons

N. M. M. A,

N. M. M, A.

North Dakota Mill & Elevator
Wm. Penn Flour Mills Co.
Rossotti Lithograph Corp.
Rossotti Lithograph Corp.
T. R. Sills & Co.

T. R. Sills & Co.

Sterwin Chemicals, Inc.
Wm., Underwood Co.

Norristown, Pa.
Montreal, Canada
Montreal, Canada
Buffalo, N, Y.

Long Island City, N. Y.

Brooklyn, N. Y.
Brooklyn, N. Y.
Bridgeport, Pa,
Harrisburg, Pa,
Jersey City, N. |,
Brooklyn, N. Y.
Brooklyn, N. Y.
Philadelphia, Pa,
Brooklyn, N. Y.
Memphis, Tenn.

Long Island City, N. Y.

Lebanon, Pa.
Lebanon, Pa.
Brooklyn, N. Y.
Omaha, Nebr.
Omaha, Nebr.
Fair Lawn, N, |.
Fair Lawn, N. |.

New York, N. Y.
New York, N. Y.
Brooklyn, N. Y.
Brooklyn, N. Y.
New York, N. Y.
Fort Lee, N. |.
Brooklyn, N. Y.
New York, N. Y.
New York, N. Y.
Brooklyn, N. Y,
Brooklyn, N. Y.
New York, N. Y,
New York, N, ¥,
New York, N. Y.
Plainfield, N, ].
New York, N. Y.
New York, N. Y.
Palatine, 111,

New York, N. Y,
Chicago, 111,
Philadelphia, Pa,
North Bergen, N. |.
North Bergen, N, |.-
Chicago, 111,

New York, N. Y.
New York, N. Y.
Watertown, Mass.
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CRITERION SEMO-RINA-
ASemolinaFarinaProduct
MLLED PROM A METTURE OF
0% DURUSE — 50 MARD WHIATY

L ) i

I

You'll make extra dollars in the production of Macaroni Products
every fime with Criterion Semo-Rina . . . a Semolina Farina prod-
uct milled from a mixture of 50% durum—50% hard wheats. Be-
cause of its quality and uniformity, you can rely on Criterion Semo-
Rina to give you the best results and increase your consumer accept-
ance when you use this consistently high quality product. Make Cri-
terion Semo-Rina a MUST on your next order.

Commander-Larabee

MILLING COMPANY
DIVISION OF ARCHER-DANIELS MIDLAND COMPANY

GENERAL OFFICES: MINNEAPOLIS 2, MINNESOTA
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I_I:-:uhvr Allen ol “Ted Silly' New
Yk ollice reported e the Sep-
tember meeting that Natieodl Maca-
toni Week promises to equid the sen-
sitionally sueeessiul Lenten and Sum-
mer promotions, These early results
wve an indication of how widely the
promotion is accepted by newspaper
syndicate editors:

tda Barley Allen ol King Features
will 1eleise s:hnlu andl recipe for Hun-
gavian Goulash with Noodles. Mari-
Iyn Mereer of Bell Syndicate will fea-
e photo and vecipe lor Spaghetti
with Shrimp Sauce on an October
locd page. Alice Denhotl of King Fea-
tes i scheduled  three  mace
aoni recipes lor Qctober  release,
Cecily Brownstone of Associated Press
s just released o model picture and
recipe o Quick & Easy Macaroni &
Cheese Tor Ay special hack-toschool
supplement, This will he coried by
newspapers through the next seven
or vight weeks,

b ‘( ot (SRR

MACARONI QUEEN Sophia Loren, 20
yeor old ltalian movie star, will reign o8
Queen of Naotlonal Macaroni Week, Octo-
ber 20 to 29. Sophlo gets ready to sink her
teeth inte o forkful of spaghetti in o
Rome restaurant, Join Sophia end expand
your volume and profits by tying into the
Week. Feature macaroni, spaghetti and egg
noodles with a wide variety of related items,
Contect your macoronl product supplier for
further detalls.

November, 1955
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Sunday magazine supplements have
all been supplied with special Na-
tonal Macaroni Week material,
Demetria  Taylor ol Parade  used
i winecheese spaghettd sance Tor her
October 9 food page.

Magasines will give specilic news o
what will appear only when we work
very clsely in helping o prepare
articles. There is every indication that
macaroni products. will be leatred
widely in October,

Family Gircle is running an article
entitled "Good Cooks Count on
Macaroni.”

LOOK Magazine s included
spaghetd and meat_balls in the list
ol America’s Favorite Foods — lea-
wire story in the OQciober 18 issue.

Direct-to-editor mailings included
i clip sheer with three photos and six
recipes, Macavoni, spaghetti amd cpgr
noodles with combmittions ol inex-
pensive cuts ol meat are given special
emphisis. Some 1H10 editors ol Large
;ul:l sl newspapers throughont the
tountry get the sheet,

Special interest stories go o spec-
ial groups — Lrm publications, Labor
newspapers, Negro press.

A color photo of an Autumn M-
aroni Dish has just gone w editms
that cinry colored food pages. The
Newark News editor, Anne Guenther
Pets, has scheduled the releawse to
around Macaroni Week,

Four radio seripts, each with two
heinty, economical recipes, are ready
Ter distribution to over 700 home-
making program directors ol rdio
stitlions [rom coast 10 coast,

Approximately 500 dise  jockeys
across the comitry have received a
copy ol " I'he Rigatoni Rag™ which is
I.--Ewlml as the theme song lor National
Macaroni Week. Iu :ulthliun to spin-
ning the platers, we can expect many
ol the disc jnrkci‘w 1o chatter on about
the Week, spaghetti and meat balls
and the like,

A special mattefinish photograph
and Tour recipes suitable lor demon-
stration will hit the homemiking pro-
gram divectors ol TV [ood shows in
every major city,

A lull program ol gag stories, stum

HEATHER ALLEN points out that spo-
ghetti is one of America's favorite foods.
She is pictured here ot the New York
meeting.

photos lor newspipers and wire ser:
vices, and radio and television nuer-
ial iy in the works lor National M-
aroni Week.

A tentative plug has alveady been
set for the Art Linkleter “House-
party™ show which is telecist coast to
const over the CBSTV network, amd
another Macaroni Week plug s ex-
pectzd on the Tennesee Ernie show
over NBCGTV and the CBSTV net-
works.

Other shows will be lorthcoming
closer o the opening date of National
Macaroni Week.

The Queen ol National Macaroni
Week has already been photographed.
She is Miss Sophia Loven, 20-yeir-old
Lalian movie queen and LIFE cover
girl. She was shot eating a platter
ol spaghetti in a restaurant in Rome,
Shapely Miss Loren is a living testi-
monial ol the asets ol o spaghetti
diet.

The tride press his been covered
with stories and photographs on the
Week, These |mhlimlium include not
only the grocery and retail and whole-
sitle huoks, but the canning meat and
restaurant or institntional type books,

Railroad  dining e superinmen-
dents and  airline  catering  depan-
ments have also been inlormed ol the
Week, and they have heen requested
to feature macaroni products on their
menus during the promotion,
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AMERICA'S

FAVORITE FOODS

America’s Favorite Foods are [ea-
wred in LOOK Magazine for Octo-
ber 18, “When you are I\nugr" and
carn for your lavorite dish—=what is
it?" LOOK asked this question of
cross section ol Americans, from the
President and governors of forty-cight
states o farmers, housewives, line-
riggers, truckers, teachers and children.
Answers ranged from President Eisen-
hower's beel stew and Lucille Ball's
green fried  tomatoes 1o Groucho
Marx's [avorite dish=Marilyn Mon-
roe! Others voted Tor goat cheese and
beer, enchiladas, trnip greens, cheese
soullle’, sukiyaki, saverkraut  with
spare ribs and dumplings. But Ameri-

cr's top choices were simple, hearty
foods. Steak won over all else as the
most Lvored dish, with thritty baked
heans—twelith choice=Dalancing the
hudget.

These are the wwelve: (1) sweak;
() roast beel; (3 Dried chicken; (1)
lohster; (B) spaghettiz (6) shvimp; (7)
apple pie; (B) strawhenry shortcake
() ice cream; (10) hamburgers; (1)
beel stew: (12) baked buians,

Good and hearty Fre=that’s what
Americans like hest. LOOR' poll ol
America’s [avorite loods rellects om
[ood dreams as well as current tastes,
While juicy steak is our most wanted

dish, we actually spend about low
times as much oninexpensive pre-
ground hamburger iy on top-priced
sitloin, Interestingly enough, four of
the wop Bavorite loods—steak, shrimyp,
lobster and hamburger—are also e
ferred  loods for dieters, Spagheth
and meathalls ave  ceviea’s ot
widely ased mhiiuunrm of puplin
Halign food—and a [ost-growing [u-
vorite amaong Amevican childven, A
American  old-fashioned  apple  pie,
strawherry shortcake awmd ried chick
en still hold their awn—although ham
andl eggs, a top choice live years ago.
Iy lost its star hilling,

Fool tastes ent across income i
social lines, Beel stew is lavored
the White Hounse, himburger and lis
ings rate amvwhere wnd even ex-Gl's
vern lor baked  beans ar home:
Americans sed some 7200 million
Gy o heans—their wwellth Bvorine
lood =last year,

In the section “1ere’s How o e
pare Some ol America’s Favorites.”
the lollowing eipe wis given ol
Spaghetti and Meathalls,

“Ieat 14 cup oil. Chop and adid:
2 cloves garlic, T onion, by green pep
per rown, Add T ean (6 oz, tonkite
paste, 1 oean (1 pond) matoes, 1y
teispoon vich areginn and peppet.
14 teaspoon salt, 2 dloves. 1 bay leal,
Ucan (1 o) sliced mushiooms amd
liquid, 2 cups water. Stir well. Sim
mer A0 minutes. Meaballss Combine
I ponnd cach chopped heel and s
sige (casing removed), 1 ddove mineed
garlic, 14 cup oot pansley, | weaspoon
silt, 1) wespoon pepper, WS ooap
bresd crombs, 2 tablespoons milk, 2
beaten eggs. Mix welll Shape men
balls: brown in 2 tablespoots hon il
Add meathalls 1o sauce, cover, sinmmes
20 minutes. Serve with 1 pound cook
ed spaghenti, parmesan cheese. Seives
i-4."

LOOK  Magazine  merdiamdising
service  worked  with  the National
Assaciation ol Food Chains and sent
mat sheets and merchandising Kins
containing some 38 pointobsale
picces w approsimately OO0 super
mianrkets

Several  naconi  manobicturens
provided their siles representatives
with copies ol the advertisement 10
el in on the tremendous impact the
“America’s Favorite Foads™  feature
had on shoppers.
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Dot Ingg, M. G. Br&ib&I\ti eC.

MILANO—Vi1 Borgogna 1, {ltaly)

THE NEW SUPER MACRON PRESS

WITH THE NEW MOTORIZED

DIEHOLDER

FOR QUICK CHANGE OF DIES

November, 1955

SOC. A R. L.

Cable: Bralbanti—Milano
Bentley's Code Used

Dieholder In Closed Position

Dieholder In Open Position
Equipped with the Braibanti Vacuum System!
Send your inquiries to:

Eastern Zone: Lehara Corporation, 16 East 42nd St., New York 17, N.Y.
Western Zone: Permasco Division of Winter, Wolff Co., Inc.,
1206 S. Maple Avenue, Los Angeles 15, Calif.
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Dott. Ingg. M. G. Br &ib&l\t i e C.

MILANO—Via Borgogna |, (ltaly)

SOC. A, R. L.

. Cables Braibanti—Milano

Bentley’s Code Used.

THE NEW PLURIMAT MACHINE FOR
COILED SPAGHETTI, SPAGHETTINI, VERMICELLI & NOODLES

‘2’ .

The above pictures illustrate the “PLURIMAT" machine attached to a “MACRI"
press with special mushroom attachment. This machine can make either one or
up to five separate coils in a row on the tray from very small diameter to 5/64".
For Noodles just as the length of the Skeins can be controlled so can the width
vary from 1-3/8" to2-3/8". It is equipped with a speed variator for attachment
to an automatic press. It is supplied in two models, either single or double de-
pending on the production required.

Write for full particulars to:

.Eastern Zone: LEHARA CORPORATION
16 E. 42nd St., New York 17, New York

Western Zone; PERMASCO, Division of Winter, Wolff & Co., Inc.
1206 S. Maple Ave., Los Angeles 15, California
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ROBERT HIGGINS

Ruber! Higgins, sales J)ramnﬁvn
manager for the Wm. Underwood
Company, u{:})mred on the program
of the New York meeting in Seplem-
ber, He prefaced his rc‘porl on the
Deviled Ham and Noodle promolion
with a background of the Wm, Under-
wood Com pany.

The Wm. Underwood Company is
the oldest canning company in Amer-
ica, 1t was established in 1831 by
William Underwood, an Englishman
from London, He started out in New
Orleans, but there was a lot of strife
between the French and the English,
and they ran him out. He walked
all the way to New York, some 1600
miles,

Mr. Underwood started working in
a plant in New York, then moved on
to Boston. He start2d the canning in-
dustry in the United States.

From i most humble beginning the
Wm. Underwood Company now has
distribution in every state in the
union and does 70%, of the deviled
ham business against competition
from the giants in the meat packing
industry, We do not rest on our
lanrels but keep right in there plug-
ging. Top management is young and
apgressive, and we are secking new
ways and means to promote Under-
wood Deviled Ham, 1f we can help
someone in the process — fine. We
invite them in with us,

Throughout 1955, Underwood Dev-
iled Ham is being advertised and
merchandised as an essential ingre-
dient in tasty main dishes. Here is
the thinking behind this. A few years
ago, we used to do some black and
white advertising, ,:ushing the sand-
wich theme only. When people looked
at Underwood Deviled llnm then they
said, “Well, we will wait until we
have a cocktail party and then we
will use some on crackers,” While all
this was very good, we found we had
to change our advertising and mer-
chandising theme, We had to get Mrs,
Consumer to want to use Underwood
Deviled Ham in different recipes —
with rice, with noodles, with other
staple items to make a tasty family
meal and still keep the expense low,

That is what we are doing now

M L St G b O L R e i o o

DEVILED
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NOQODLE

and have been doing for the past two
years in our national advertising, We
run [ull color ads, and we divide our
promotion into an advertising year
of four periods. In the first period of
1955 we promoted rice and deviled
ham dishes; in the second quarter we
promoted cheese dishes. In the third
quarter, which covers the summer
months, we promoted the sandwich
theme with bread tie-ins, and now we
are tieing in with noodles for the
last quarter of this year. We will run
4-color ads on half pages and supple-
ment them with smaller ads in two
colors.

Here is our [all campaign on the
Deviled Noodle Ring which we are
lmmmlillg. The schedule for Octo-
ber, November and December is half
wages in four colors in Good House-
eeping, Better Homes & Gardens,
Ladies Home Journal, Woman's

. FOUR-COLOR shelf
Ham and Noodle bi

RING

Home Companion and This Week
magazine, \{'c are supplementing it
with 2-color ads in the same maga-
zines, It is a good advertising cam-
paign and is very, very solid. We are
going to back it up with trade adver-
tising — full pages in all trade maga-
zines, ‘This will be one page — 2-color
— and again we are showing the re-
tailer how to build a display of Un-
derwood Deviled Ham and macaroni
or noodles. Advertisements will
appear in Food Topics, Progressive
Groter, Yankee Food Merchant,
Chain Store Age and Super Market
Merchandising.

We are putting our advertising
agency, Bauen, Barton, Durstine
Oshorn, to work employing their full
public relations program. We have a
girl assigned to our account who
travels throughout the country visit

{Continued on poge 37)

£

Ikers and shopping cart cards proclaim Underwood Deviled
'l hr c o b Y} (N D, (8
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It pays to talk to King Midas

when you’rﬁ‘iﬁady to BUY
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KING MIDAS FLOUR MILLS

660 GRAIN EXCHANGE @ MINNEAPOLIS 15, MINNESOTA
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NOTES ON

Keep Your Plant Clean

“Macaroni manufacturers these
days seem inclined o neglect some
of the lundamental details ol good
sunitation,” says Tom Huge ol the
Huge Company, St. Louis Sanitation
Consultants,

*The enthusiasm ol setting up a
new sanitation program  wears off,
management is inclined to stop put-
ting on the pressure that is needed to
keep any plant sanitary.”

No sanitation program can be ef-
fective without occasional personal
inspection by the plant manager.
Huge says it makes good sense [or the
rlant manager to look for infestation
in places where an FDA inspector
would look, Check these things:

1. Inside bucket elevators. FDA in-
slscuors go straight to them, first
thing.

2, Check dryers and use the heat
system to get rid of the bugs. It is
very effective.

8. Sift representative samples of in-
coming shipments to determine ac-
ceptance or rejection of the car,
(Warn mills when the sanitary level
is lower thian you would like to have
it)

1. Make occasional tests to check
insect fragment counts, Most plants
will have to have this test made by
an outside laboratory, but there are
macaroni manufacturers who are or
will be able to make the filth test.

Good sanitation—good housekeep-
ing—these are definite signs of good
management.

Wheat Inspection

James |. Winston in a report dated
Qctober 4 1o the members of the Na-
tional Macaroni Manulacturers As-
sociation advises that the Food and
Drug Administration has announced
that it will tighten sanitary require-
ments on wheat beginning next July
to promote increased cleanliness in
the nation's [ood supply.

The basis of legal action against
filth-contaminated wheat will be low-
ered to the following levels: one or
mare rodent pellets per pint of wheat
(liquid measure) or one per cent or
more of insect-damaged kernels. The
change will be put into effect July 1,
1956, 1o coincide with the beginning
ol the crop year and thus permit the
grain trade time to make the neces-
sary adjustments,

These levels will be applied in the

ALk e cole & ki i 20

SANITATION

random sampling of cars ol wheat
which was resumed last [anuary alter
i temporary msl:cnsion for studies
by an Advisory Committee on Grain
Sanitation. When the program was
resumed, sanitary requirements were
set initially at not more than two ro-
dent pellets per pint or two per
cent or more Llscct-(lillll:lge(l kernels,
with progressive revision to be under-
tuken in the light of experience.

George P, Larrick, Commissioner
of Food and Drugs, stated that during
the period January through July 81,
1955, wheat from 3751 cars was ex-
amined, Of these, 29 cars were [ound
to contain rodent filth in excess of
the actionable level and three cars
showed insect damage to the extent
ol the stated two per cent or more of
the kernels.

Maintaining Sanitation
Standards Costs Money

According to ]. Lloyd Barron, San-
itation Department Manager of Na-
tional Biscuit Company, “Sanitation
costs one per cent ot the product sales
value and in some of the more diffi-
cult jobs of good processing, as much
as two per cent or more, Costs in this
range obviously warrant control, and
that means efficient supervision of the
sanitary maintenance function, since
one per cent of the total production
may be ten per cent of the net profit.”

“Real progress is being made on
both sides ol this problem. Manage-
ment is becoming increasingly aware
of its nature—of the fact that jt is a
problem in management, not just of
management. Greater progress will be
made as official agencies and their
agents see this situation more clearly
and apply official pressure at the
points of maximum productivity.”

“To clarily these points somewhat,
the management problem can be
broken down into the [ollowing
phases of action by management:

1. The decision to make sanitation
a distinct and perhaps a separate
function of management,

2, An acceptance of sanitation
costs as a continuing and essential
fraction of operating costs.

3. The application of the know-
ledge of sanitation principles and
practices to the job through qualified
personnel.

4, The provision of processing ma-
chinery and of sanitation equipment
and materials essentinl to efficient
low-cost maintenance of sanitation.”
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Where Do Macaroni
Exports Go?

Last year 5.5 million poumds of
macaroni, worth almost a million dol-
lars, went to the following countries:

Crry. of Destination  Lbs. exported

Canada 1,186,287
Mexico 74,887
Guatemala 37,160
Salvador 77,790
Honduras 19,800
Nicaragua 3,600
Panama 287,60
Canal Zone 710,517
Cuba 955,985
Haiti 224,655
Dominican Rep. 783,977
N. Antilles 45,487
Colombia 4,768
Venezucla 76,887
Peru 17,780
United Kingdom 5,625
Belgium 10,800
France 17,280
Italy 5,962
Lebanon 50,729
Saudi Arabia 84,396
Thailand 36,120
Philippine Rep. 496,738
Hong Kong 17,090
Japan 82,848
Nun. Is. 40,000
French Pacilic Is, 97,998
French Morocco 46,551
Angola 18,720
Belgian Congo 81,760
Costa Rica 6,300
Denmark 4,730
Kuwiit 18,000
‘Tangier 1,200
T, Pacilic Is. 6,500
Total s s 5,589,442 lbs,
Total Value ...cveeeverrnaac $926,595

Exports in 1953 totaled 6,512,472
pounds, valued at §1,078,497.00.

Import Rejects Up

The Food & Drug Administration
has been active in inspecting foreign
shipments of macaroni being import-
ed into the United States, reports Di-
rector of Research James J. l\’inslon.
Within the six weeks period from
mid-July to the end ol August some
1,260 cases had been rejected because
of the presence of “insect filth", Sus-
pect samples may be analyzed by the
Jacobs-Winston Laboratories. When
a brand shows insect filth, the matter
is immediately reported to the offices
of the Food & Drug Administration
for their investigation and action.

Popular Packaging Show

Exhibit space for the American
Management Association's Silver An-
niversary National Pnckaging Expo-
sition at Atlantic City is 859, sold
out with the show more than nine
months off.
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HE LIKES IT ”al de”fe “!

And Huron's gum gluten makes sure he gets it that way

Want to guarantce the cxira chewiness that
makes your customers ask for more? Il's ensy
— when you mix Huron's gum gluten in with
your product,

Huron's new drying method results in more
“yital” gum gluten — which in turn means

lighter color, greater clasticity, and minimum
droppage on racks,

What's more, Huron's gum gluten gives you
a guaranteed minimum of 735 protein on a
moisture-free basis. Write for gum glulen sam-
ple and technical dala. 34N

TW MILLING COMPANY

9 PARK PLACE, NEW YORK 7, NEW YORK
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"ON THE DURUM FRONT

North Dakota Durum
Growers Protest

An open letter to the macaroni
industry:

Has the macaroni trade left the
North Dakota [larmer holding the
Lag?

This is the question nearly all dur-
um farmers are discussing now-a-tlays.
It was only a few years ago the mac-
aroni trade indicated that quality
durum could only be raised in the
durum triangle because of its clima-
tic conditions and soil type.

Then 158 rust happened along,
ruining all the present known varie-
ties of durum seed. The North Dako-
ta durum farmer has continuously
stuck by durum thru the past four
years, proud to be a part of the team
producing macaroni and  spaghetti,

Then, last year, the National Mac-
aroni Manulacturers Association insist-
ed they needed more durum to sup-
oly the manufacturers. The North
Jakota [arm organizations and the
[armers were sincere enough to be-
lieve them amd voted with the manu-
facturers to urge congress to increase
durum acres. Many farmers increased
their durum acreage and produced
top quality durum. Now they [lind
the rrice decreasing daily on this top
quality durum,

North Dakota durum, selling at top
prices on September 1, has been re-
duced some 75c in only one month.
North Dakota durum today is bring-
ing 16c less on top grade than Mon-
tanat grown durum. Also, durum buy-

| ers are discounting North Dakota
{ durum four cents per each one per-

cent barley found in samples, A large
discount is being taken for black
point, together with other foreign
matter,

This spring the millers were gl
to get North Dakota durum at a tre-
mendous high premium, disregardin,
any loreign matter such as barley, an
black point. Why has this picture
changed? Meontana durum has barley
infestation the same as North Dakota
durum, but still the premium re-
mains 15¢ higher for the Montana
quality.

We feel the North Dakota farmer
is being “kicked in the pants”, just
because they have gone out of their
way to try and improve the durum
picture for the miller and the maca-
roni manufacturers.

These are some of the issues in-
volved when the North Dakota State
Durum Show meets November § and
4 at Langdon, when the Tarmers and
macaroni trade will meet face to face.

Dick Forkner, Business Manager

* North Dakota State Durum Show

Held in North Dakota,

Where Durum WAS King.
Editor's Note: See adverlisement on
page 23. See “What About Durum

Pricest” page 22, Macaroni Journal,
October, 1955,

BERT GROOM

From a Durum Grower

Bert Groom, Chairman of the
Board of the Greater North Dukota
Assaciation, and durum grower
writes;

“I have talked to scores of larmers
and those that have any of the new
rust resistant varieties will seed all
they have. Of course, that seed will
permit only a [raction ol the desired
acreage. Victor Sturlaugson of the
Langdon Experiment Station thinks
that with the rust -resistant seed we
now have there will be plenty lor the
1957 crop. But it is for 1956 that I am
concerned. I had ten bushels of Sentry
for the 1955 season and harvested
close to 300 bushels. That will all
be seeded next year. I am also booked
to get a little of the new varieties.

“It is certain, I believe, that unless
there is free acreage for durum very
little other than the rustresistant
varieties will be seeded. Some have
done well with Vernum and that may

be used, but Mindum and Kubanka
is delinitely out. Of the hard spring
wheats, Lee and Selkirk have done
well and as there is plenty of Selkirk
around very few [armers will take a
chance with rust with the usual dur-
um varieties.

“Everything that can be done to
get Congress to authorize Secretary
Benson 1o permit added acreage for
durum should be started, I under-
stand from Congressman Krueger
that the chances are good as Secretary
Benson favors the move, Farmers in
our area really want to grow durum
but they have been hit so hard with
this rust that they have been com-
pelled to shilt to other wheat. Be-
cause ol acreage restrictions this is
dilficult, Further, our livestock in-
terests are large and to shift o grass
and more live stock would only hurt
the live stock business. To me this
idea of shifting to grass for a land
rental is just nonsense, Oh, yes, we
are now down to less than that 50c¢
spread over good hard wheat, (See
“d Grower's Comments," page 22,
Macaroni Journal, Octaber, 1955,

Durum Facts for

Montana Managers

Specialized handling for a special-
ized crop, to insure farmers the maxi-
mum return for their bushels of du-
rum was the subject of a durum wheat
marketing ‘short course’ held at Will-
iston, North Dakota.

Attending were managers of local
co-op elevators, and instructing were
GTA's durum salesman Jess Cook,
field representatives Barney Malusky
und George Lindgren, and Line Ele-
vator superintendent Ed Folven.

Montana  farmers this year have
gone into growing durum on a heav-
ier scale than in previous years, It's a
relatively new crop in Montana, but
the farmers have ll)cell encouraged to
try it because of the terrific toll rust
has taken in the durum triangle of
North Dakota,

Many Montana co-op elevators are
handling durum for the [irst time,
with little or no cxﬂ}eriencc to back
them up. Purpose of the GTA “short
course” was to instruct the managers
in the basic elements of durum mar-
keting.

GTA durum salesman Jess Cook,
who sells more durum than any other
salesman in the business, showed the

Ll
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You get Beiler
L T

Durum Producits

Two strategic mill locations plus representatives from
coast to coast assure you of the best possible service
on Capital top-quality durum products.

MILLS AT
St. Paul, Minnesota and Baldwinsville, New York

SALES OFFICES AT
New York—Jersey City, Boston, Philadelphia, Pitts-
burg, Detroit, Cleveland, Chicago, Cincinnati, Louis-
ville, Kansas City, New Orleans, Tampa, Los Angeles
and San Francisco.

i

't DL EUA q

CAPITAL FLOUR MILLS

Division of INTERNATIONAL MILLING COMPANY
General offices: MINNEAPOLIS 1, MINNESOTA
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co-op managers how to identily the
varicties of durum. He instructed
them in grading methods, and how
sales are handled at the terminal
markets,

With this information to go on,
managers are able to pay farmers the
best possible price.

GTA provided this training course
ahead of the harvest so managers are
able, right from the start, to do a
competent, elficient job of handling
Montana’s durum.

Montana's entry into durum pro-
duction will supplement a crop pre-
viously grown almost enti{c*y in
North Dakota, with some small pro-
duction in Minnesota,

It is a highlyspecialized wheat
crop, used in the manufacture of spa-
ghetti, noodles and similar table deli-
cacies. Color is highly important,
manulacturers putting a premium on
semolina of a rich, amber color, Sem.
olina is the flour-like but much more
granular material ground from du.
rum and used by manulacturers to
miake micaroni and spaghetti,

Semolina is produced at GTA's
Amber Mill in Rush City, Minneso-
ta. In recent years the product has
contained mixtures of hard spring
wheat because of durum shortage.

Domestic and export demand for
durum is usually about 35 million
bushels, but U, S. ]:roductinn last year
lell helow five million.

Production this year has not been
relinbly estimated, but even the most
optimistic guesses do not go above 25
million bushels.

Comments On
Montana Durum
From King Midas Flour Mills

Because Montana has never been
illy a major durum producing
state it has been difficult, up to the
present time, Lo report with any degree
of accuracy the status of their durum
crop. Now that the harvest in Mon-
tma is completed there have been
some private estimates made, One re-
port places acreage harvested at about
300,000 and estimates the total pro-
duction at approximately 6,000,000
bushel.

When Montana joined in the dur-
wm acreage program it was under-
stood that the marketing of this type
wheat would be delayed until alwer
the movement ol their spring and
winter wheat crop. Lack of bin space
dictated such a course and now the
car shortage is prolonging the cvent.
ual movement of durum. Under the
circumstances, elevators would en-
counter a great dea! o difficulty
maintaining the durum identity and

would not be able to keep [rom mix-
ing it with other wheats,

It seems probable that Montana
durum will not move into market in
any volume until near the first of the
year. Up to this time there have been
relatively only a few cars of Montana
durum mio the Minneapolis market.
Puffers have taken some of these cars,

On the basis of submitted samples
we have been able to draw some {air-
ly accurate conclusions as to its qual-
ity. Because harvesting conditions in
that state were very favorable most of
the durum is of the hard vitrcous
type as compared to some of the
North Dakota durum, which has
bleached somewhat from wet weather
during harvest time. From samples
submitted we can reasonably con-
clude that most of the Montana
durum will carry substantially more
protein than the North Dakota du-
rum. Proteins on Montana durum
have been running well over 139
and in some instances as high as 189;,.
The durum in some of the areas was
pinched by excessive heat, hut even
this grain will probably average 58 to
60 pounds and it is expected that the
test weights on the best wheat will be
the heaviest we have ever seen. From
the many samples we have tested
there has been a wide variation in
color, from very good to very poor,
even [rom the same areas.

THE NORTH DAKOTA STATE
DURUM SHOW will be held at
Langdon, November 2 and 8.
NALM.A, representatives will award
a plaque to the winning entry and
host at a luncheon for county agents,
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Durum Law Extension
Probable

Indications we strong that the pres-
ent durum wheat program, under
which farmers are permitted to seed
durum over their wheat quotas, will
be continued next year reports the
Farmers Union Herald,

Senator Milton R. Young has de-
clared that he will sponsor legisla-
tion to extend the program immedi-
ately alter Congress convenes in Jan-
uary.

The Senator, who sponsored simi-
lar legislation this year, foresaw little
difficulty in obtaining the extension.
He said Secretary of Agriculture Ben-
son favors the proposal, and there is
every indication that Senators who
jnined in cosponsoring the legisla-
uon and Congressimen from the Da-
kotas, Minnesota and Montana, and
farm organizations serving the area
will again support the measure,

Senator Young declared, however,
that it may be advisable to place a
limitation in next year's program on
the amount of durum any one farmer
can seed in excess of his wheat
quota. A limitation of 50 acres, he
said, would tend to guard against
overproduction of durum and give a
much-needed break to small larmers.

Report On Durum
In Canada

C. L. Sibbald, director of the Catelli
Durum Institute, reports that the Do,
minion Burean ol Statistics issued its
lirst estimite on the 1955 durum
wheat crop, placing it at 17,200,000
bushels as ol September 30th, This is
a sharp increase over 1951 figures
which estimated a crop of 6,600,000

FLAMINGO HOTEL, Miami Beach, Florida, site of NMMA meeting—January
23.26, 1956,
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To The Milling Industry

duction where did you go?

increased acreage production,

North Dakota

And Macaroni Manufacturers

Why Kick Us
In The Pants?

When you wanted help to increase durum pro-

To North Dakota, of Course!

If it wasn't for the farm organizations and th‘e
North Dakota State Durum Show you wouldn't
have been able to get Government help for

Why turn around &
kick us in the pants?

North Dakota Durum is selling at a large dis-
count; why? 53 to 60 pound durum wos good
enough before; why not now? Traces of barley
were all right before; why not now?

The NORTH DAKOTA
State Durum Show

Dick Forkner, Business Mancger
Where Durum Was King

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTUR
TYPE NOODLES

Dough Brakes — Dry Noodle Cutters
Wet Noodle Cutters
Mixers — Kneaders

Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, etc.

BALING PRESSES

Hydraulic Baling Presses for Baling
All Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experience in the Designing
and manufacture of All Types
of Hydraulic Equipment

N. J. CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N. Y., U. 5. A.

OF CHINESE

bushels, The increased  production
came about despite a decrease in aere-
age. Average yield per acre for durum
throughout western Canada was esti-
m'.m.-(f' at 24.7 bushels, compared to
229 bushels per acre for all spring
wheat this year. In Alberta, durum
liekls are expected to yiekd 4.4 bushels
per acre more than the provincial
average for all spring wheats. This is
a repeat of what took place in 1954,
and can be partly accounted for by the
growing conditions in the southern
regions of Alberta where viraally all
of the durnm is grown,

With no quota restrictions 1o hamp-
er the crop, durum is moving quickly
to market. The Board of Grain Com-
missioners report up to the close of
business September 28, states that
2,600,000 bushels have heen delivered
to the country elevators since August
I. This will practically all be new
crop durum and is more than triple
the amount delivered at this time
ear ago. An estimated $3,000,000 in
initial payments for durum delivered
will already be in the farmers' hands.

The partially rust resistant vari-
tties l).'l'.lSﬁ and DUT.137 now enter
their final months of testing. Infor-
mation gathered from three years ol
testing in_plots, and observations in
the field for the past two years, will
all be assembled by the Gianada De-
partment of Agriculure, Further
quality tests, involving the actual
manufacture of spaghetti and maci-

roni, will he done by the Grain Re-
search Laboratory in Winnipeg. All
information will be carelully studied,
and one or both varieties will be li-
cemsed in Canadi, it found w be
acceptable. From the preliminary re-
parts ol these varicties, the yielling
ability and strength of straw seem to
he the strong points, while disease re-
action and days o maturity are the
weak ones.

The Canicla Deparument of Agri-
culture controls every bushel ol the
seed of these varieties, and will not
accept applications from Larmers who
wint seed until the variety or vari-
cties became licensed. At that time
the Department will  publicly an-
nounce that the durum is ready for
distribution, and Trom then on will
take applications for seed.

Appointment

Crant Ingraham was appointed Di-
rector of Purchises, General Ameri.
can Transportation Gorporation, Chi.
cugo, on Seprember 1.

Ronzoni Features
TV-Radio Ads

Ronzoni Macaroni Co., this Tall on
WRCA-TV, will spomsor two hall-
hour programs, the television debut
of “The Great Gildersleeve” and
“The Chiklren’s Theater,” suuring

Ray Forrest, Ronzoni will also spon-
sor Gildersleeve on WNHCGTV in
New Haven, Conn.  Increased radio
programming in seven markets is al:
so heing schedulet by s agency, Emil
Maogul Co.

“Ihe Grea Gildersleeve” premier-
vl in the New York nuwket over
WRCATV (Channel 1) on “Tuesday
evening, September 27th rom 7:00 to
780, “Gildy™ started over WNHC.
TV, New Haven, on October 7th and
continues every Friday evening Irom
HESY 1w 1100, The Ray Forrest
show, abo over WRCASTV, began
October Ist and runs every Satundin
morning [rom %:00 o 9:30,

Ronzoni's participations on WRGA
radio programs include “The Morn-
ing Show” with Bill Cullen, "Tex
and  Jinx,” Pegeen Fivgerald, Al
*faszbow™ Collins and Svduey Smith.
In addition, Ronzoni will run three
live-minute news  prograns, stition
Breaks sl spots on “Music ‘Through
I'he Night"

Two ltalian programs daily ove
WOV and a daily Spanish Linguage
program on - WWRL - will  round
out Ronzoni's New York coverage.
Programs amd spot announcements
are abo scheduled Tor WHAY, New
Britain, Conng WML, Philudelphia:
WRIN, Providence; WSPR, Spring:
field, Mass.; and WVOM, Brookline,
Miss,
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E s WITH
THE

PROPER
VACUUM

*PATENT PENDING

SEMI-FINISH LONG GOODS DRYER.......... NOW

an ESTABLISHED PERFORMER in the AMBRETTE FAMILY of DRYERS . .. OPERAT.
ING in MANY PLANTS in the UNITED STATES and CANADA . . . THIS UNIT ADDED
to YOUR PRELIMINARY with 4 of our EFFICIENT SELF-CONTROLLED |6 TRUCK ROOMS
. . . HANDLES A 24 HOUR DAILY CAPACITY of | AUTOMATIC SPREADER ...
CUTS LONG GOODS DRYING TIME and SPACE to LESS THAN HALF . . . GIVES
BACK to YOU PART of YOUR BUILDING for OTHER PRODUCTIVE USES . . . IN-
STALLATION FLEXIBILITY to SUIT ANY BUILDING.

I Our HIGH VACUUM SYSTEM is now operating on all POPULAR

MAKE PRESSES in the United States . . ... CUSTOMER ACCEPT.

ANCE of our vacuum system—not only on our presses but on prosses

lIKE STRAIGHT of other makes—has been most gratifylng to us ..... CUSTO-

LINE MERS' RECOGNITION that high vacuum gives a more complete

THIS deaeration of dough before extrusion—creating a superior quality
Sem|-Finlsh Dryer ¢

product, better conditioned for drying—has put us in the LEADER-
SHIP in vacuumizing presses in the United States.

attached to froat of
Preliminary Dryer.

oy
OR

LIKE
THIS
pe—

FLOOR
ABOVE

Three Semi-Finish
Dryers connected by

Positive Automatic A CREATIVE
Transfer Mechanlsm ENGINEERING

& Sropes 4 |
DFLI:II Dr;lllq I::Im' for the ‘
el rven ahmati MACARONI i |
YOUR elevator use for NOODLE ! - D
BUILDING ko . RGeS i
INDUSTRY e i -

Automatic Press with Long Goods Spreader @  Automatic Short Cut Press @  Automatic Combination Press for
Long and Short Goods ® Automatic Sheet Former ® "Quick Change" Noodle Cutter ® Bologna Machino @
; m ‘z Hydraulic Dry Long Goods Cutter @  Pressure Die Cleanor ®  Automatic Long Goods Preliminary Dryer @

Automatic Self-Controlled Long Goods Finish Drying Rooms @ Automatic Short Cut Preliminary Dryers ® Automatic

Ac H l " E RY c o n P Complete Short Cut Finish Dryers ®  Automatic Complete Noodle Finish Dryers @  Automstic Complete Bologna
'“ ® Finish Dryers
156 SIXTH STREET, BROGKLYN 15, N.Y., U.S.A.
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Morte than 200 bakers hom the
1 nited States ane Coanada viewed the
Latest deselopments i bhulk flom lan

the Toeraatwmal Milhmg Compans.,
e Detvont recenthy

Ninone the macaront manebactn
cis represenied an this demmstiation
were Tlotace Gaona ol the Giota Com
prant i Rochester, Dan Piscinello ol
Posontello Macarom Company m
Rowhiester, amd AL Wess al Weiss
Nooalle Company in Clevelal.

e demonstration swas presented
v Dtermational i conperation: with
the Fuller Compam ol General
Ainetican bransporiation Corpena
tio, atnd i Jeatired the st pubili
shiswing of Fuller's new porrabile Talk
tansker it his i enabiles tle
ditect transter ol balk o lrom an
Vieslide vl e v bk ook waith
out the taalities ol a0 pronamem

INTERNATIONAL
i syt ot v el DEMONSTRATES BULK DEVICE

tanster depan SR L ! \ ‘
akets. iitesead 4 ' _ PICTURED here, left to right, are R. J. Ross, Director ot Trallic, Continental Bak-
i I--II o ':]'IL‘_:\': |'I':”“' :Il I\!lll\ll|‘|||‘|l"-“nll ing Company, Wm, Cook, Olficc Manager, General Baking Company, H. P. Gioia,

by the Foller Sovevor, andd the un
loading o an Tnrernational  Nislnde
btk otk at koepplinger’s Bak

President, Allonsa Gioia & Sons, Ine., D. Piscitello, President, Piscitello Mocoroni
Company, Inc., who were guests of International Milling Company ot o bulk tour
handling demonsteation ot Internaticnal’s Deteoit Mill on Scptember 12, These
were some of the over 200 macarsni manufacturcrs and bakers from the United
States ond Canado who attended this d i

crvs Ine and the plant ol the Tastes
Bread Company i Denont \ ot
was aalso eondieted showing the st
alvanced badh Honn handbing e
went and stomage Lacilivies a0 the De
trent il ol Tnveriational Milling Co

1 e demonstiation was Tollowed I
a duncheon an the Flomonmie Clalin
Detvont. aned Lover by o hoat tige 1o

ties.

4 1 AR 1o b S L
v gt ASSREEL, T Sy A, S8

SHOWN here are Chas. Ritz, Cheirmen of the Board, International Milling Com-
pany, A, W. Koss, Yice President, Purchasing, American Bokeries Company, W. H.
Hagenmeycr, Vice President, International Milling Company, ond H. H. Wurtz, Di-
rectar of Purchases, The Kroger Company, who orc inspecting Fuller's now portable
bulk transfor unit as part of Intcenotionol’s Bulk Flour Hondling Demonstiation held
at the Detroit Mill on Scptember 12, Mr. Koss and Mr. Wurtz were two of the over
200 bokces from the United States and Conada who attended this demonstration
showing the most modern bulk tlour hondling methods and equipment ot Interna-
tional’s mill ond scveral bakeries in Deteoit. Bokers were entertained with lunch at
the Hormenic Club in Detroit, and with a boot trip to Canoda ftor dinncr following
the day’s activities.

ot International’s mill end

at several Detroit bokeries, showing the most modern bulk Hlour methuds ond cquip-
ment. Those pictured here are shown ot onc of the scheduled stops during the tour
through International’s mill. They arc inspecting o ticket which was stamped by
remate counter showing weights delivered to o loading system through an cutamatic
drop scole. Guests ot this demonstrotion also witnessed the Fuller Company’s new
portable bulk transker unit which enables transfer of bulk flour from rail cor to bulk
truck withoul means of permancnt tronster depots. Guests were entertained at the
Hormonic Club in Detroit, and on o boat trip to Canada follawing the doy's octivi-

Camada Lo dinner lollowine 1
dav s acnviaties

Neconding to ernational otlicrals
the new pentable hulk tanste th
viee inakes holdh Home a0 practiead
verhiy even to baders located o dis
Patee from o supplving ikl e vl
il D he gt also onides gl
et coonennneal method ol andoadine
Bk o w0 0 bker's privane vl
‘l‘llll":

I he transter ot sdesigned special
v don vse with an Noshide badk ke
truck, comsists of a shone Ninslule i
iized comvesor sectiom. oty ainhak
teeder and necessy elecnic powe
and Bt commes tioms, which can I
monnted divectts wmder an Nistide
il e Phose Honn can he tans
tevted o the vail e ta Lotk nock
amy place alomg the ok, aned, Ty
watiomal said, v will mean the elin
iation of the necd lor pernnneant
bulk Honr transter depots,

1 he Detneit demonstation o hed
the culmimation ol wamy months o
wink bin the Fuller Co i developing
the bulk wanster unit,

Ptermational Milling Coois alieanhs
operating Ninslide bulk e nocks
i Bulldo, Denoit, Kansas Cin, Min
neapolis o Davenpot. Additional
bualk How tuck units e planned i
the nen Totme which will make nse
ol the new pontable Dudk anster e
viee,

Famous Painting

Goes to Grass

Ihe  Lamons painting Ihe \Wet
Naoodle whinh receised mnch pub
iy in Clhicago was hoand o wind
upin the Bands ol o noodle manuba
wier. Phe prond new owner s
e though ‘u- iy N vy Ceadess,
president o the 1o Gras Nennlle
Company in Chicaga. Mo Grass s
anly ane guestion Now et he owns
the  pacane which he bought trom
the st wha calls himsell 7 The
Aane with the Derhn what will e
do with e

P hee Moo swith the Prerbs s man
about town e the Clhucaga Daly
News As o tovang reporier, he covers
Hews CVeIEs, spot s G Hivines atnl 1
centhy thrust himselt into the ORd
Fown Mt Fair with s absinant
patnting done with honse paint amld
o docit vonnselt paimt rolle

s il.lllllillu was o hloteh ol el
arenand vellow e ald hoest

A. |. GRASS admircs “"Wet Noodle.”

ot 0 eall i AWer Nowdle 1
A with the Dertby saed Gl
NI

Iowas, indecd Pl ondy gnestiom
vt Was the paimtie e

Lo find e aviswer ot et
put ot s derin Al steeled b
Wer Nowndle™ e the 0L Town
At b held every vean on e Naen
North Side ol Chicag

e weonriedd a0 honde dhan Tos abstian
gl appean vichioulons i wath the
won ks al 20w ||||.Ir\-|u:||| Atlisls

Fhe soom bonnd onn he bk el
oo woniy alwnn

e liumg his canvas Canvass ThyY
Iowas ||.u|1-1|||.l!|| e dhine st
T on o benee Ot he hane o
SEWE e g Then Tie poined thn
other L tists in setthing ok amd wan
e Lo o cnstonnet

I here were no bavers 1o the ab
stact, b then business didincy seein
ton pishing tor v ol the atiss
showings.

Aer the O1d Town N Fan "W

Nowwlle™ was pur on displin in the

Caesham Polive Staton It s lonehh

1 guess” Captam Wikl Fhen
nessy sand TEs e neest saigha thos
aile ol watehing the swmse over
seel mlls”

When procimed In A Getass i
|||I|l||.l|('|| the parnnimg with o B
Tl ot real wer neodles amd stared thae
the puinting doest 't dook amvihang
like the neodles Nso Goass s an
her Lamnestes « b hens neeedle sonspe il
vegetable o s

Mueller Advertising
Campaign

Macler Macaronn Poodiers on Sep
ember 22 Linndhied the Logest andver
LIsETiE Crmipragn i the comprany ~ s
LN Y

Pl proogiam agam st el
It s as tops lor st atnd skl
Clde week v ansernons upe e 1z
Tinges 100 TWERTY seven Newsjuatis as
fallows. Jersey G Jonrnals New ih
News Sen Yok Jomnal Nmeniean
New Yok Nens New York Post New
Yok Waorkd Felearam, Fong Iskand
Mise, bong  Iskimd St Jonnnal
AManromeeh  Linmes, Mo Vernon
wis, Nossan Conniy Newsihin o New
Koo hielle st St Ossime L
pren Repunter. Peeksball St ot
Chister Teenn, staren Bband Nalvane
Partvtonar Sews, Whie Plans Re
lnntulihlul:!: Wonaesten Telegran
Corrente, Yonhers Hlerabd statesman
Boostont Colobue, Boston Flevald 1l
foned Dones, 1 owadence Baodlenm Jow
nal ‘qulm:lu'lll o News Phila
delphia Ballenn Phibadelphia in
|[|I|||!

s bespuene s spots o a b Daglesed
over twents oo tadhie stabions
WRE Y New Yok WHZY Lisum
\|-nn:|n|-| WL MG W s, W
Phatbone WIRO Provulenee. WEGAN
Portbond WY Mamy Troy Schienes
ody AWSAN Aenroann WGBTS
o WA o hester . AWEGR Bl
Ll WO Clovelaomd W R
ont, AT Nbanta, WA O R B
T, A AC Badinnone. WRU Wash

Tasts why even our Itolian-born friands ayree...

"MUELLER’S
Thin -Spaghatli &
MIGLIORI!”

T s

- -

- — ]

gt B C W EAR Neatand VW
Mk ||-|Hc hDVR N Iisbon
Aueller alse has cospransot b
WOR PN~ N Dalba Mo
me New Yook the Rl Taons aeh
vistonr show e Cimemmate Prevan
aond C olimbnis e e spears
WERC TV e Bimmglon g ona
WEZ IV i Bosem Scherdelo ek
v Weiner, b New Ykt

ORI

La Rosa Plans Advertising

|l B aest advernising campuigh
e the hstny ol v Do Resa Sans s
Co Ao planned ban the conng
veat N resude of these plans Van
et s b R viee presudent an
Chonee ol advertstie annonines the
Appointien al  Sullivan Staaller
Coluwell v Dandes. T alvertsing
ety

e onreased scledide wall hish
Bl tao new prendiens biabian stk
Spashern A Meatballs amld Tl
stade Mnestrone Sonpe as well asle
eatabibishied 1o Rosa fonwds

Pt nba empldises on e sl
Pelen st sage s |nl‘m||-l e
hiele bohe Tuldl prowtanms il spt
NITLACEL R SO L nis RN Il [} Illl“ ‘l"ll\

Worertomt, o halt o b bom
gy e 1V progeame wall I
comtinned over Sew Yok s WARD
S AL Luesdans Phabadetphoas
YRR T I B I YTTTTR RASRTI TN
cently addesd, Toston's WA 0 500
AL sumdavs N o ol
Pl B progiamm will e selecred o
Pronadene aml New Haven o Rosa
will copitinue U paesent oot S LRI
Ladv's WRGE o neekls Pronuinnn
VA preetarm a0 LR Y I T
s Do R wall alser spuetisen
ey se hendiede ol sprots o New Yok s
WEBS Ty o] WALD T

W aelies spot animeniitien 1 s e
vl schdided o lude T e wer kb
cr BV o s WA it e wick
it St Yok s AWCES Lo W Bt A

wlhinh o werkh e phimed o
b bl

Sousprapurs wall b el
e bl st campenie b o e
by ol ol pespabariom
v Coennd Dlomaseheepune el 1
Moz will vy verpes | B
pramtin ol

toa s an Sew Yonl
vl ol P tationg saet
b ot

Toy ohibine n s e
v bt this v thinee

oo Resnn porendin s, porese

e will Beoae e ased o} (Y

Tat M mesent v Lo R o
Tie sl tare s ooetnine "
e e amnd v peeslie peenbos
vl ol e dhiterom Poakasnn Seede
satets, Weea e Min hadome st
Sanee with Sausau Lradaan S b

Woav ol vl Mo i Satee el It
i St e S e wath Mearbudls
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“Woodman’s FLEET-WEIGH cut
our packaging time in half!”

*“We now package 1-lb. noodles, 18 to 20 per minute
... 8 0z. bags, 26 to 30 per minute!

November, 1955 THE MACARONI JOURNA L 20

meinrichment Gives Your Macaroni

- ASALES LS

Easily and Eeonly. 2

4 i Frank Steger, Supl.
» Anthony's M
We reduced an eight hour job to four! Ay e My

d macaront
ch mnthoﬂ"“‘ P

SUCH an overwhelming majority of today's shoppers
are nutrition conacious that enriched foods just naturally
gell better, And that's as true in macaroni products as it
is in bread, milk and other foods. Customers know enrich-
ment means better health . . . alert manufacturers know
it means better business,

And this profitable sales plus can be added to your
macaroni products at nominal cost through Sterwin's
Enrichment Service, For Sterwin, originators of standard
enrichment agents for both batch and continuous process
macaroni production, are long-experienced specialists in
easy, accurate and economical enrichment.

HERE'S PROOF of the Woodman FLEET-WEIGH'S packaging ability.
It chopped an 8-hour operation to four; made four hours available

for work on “cut goods". Eneich continueus press mﬂld'l

The FLEET-WEIGH handles semi-dry and free-flowing products. .:;l with Vum'tl::".::‘“: :. Srtt‘;:“'tm Epﬁcil:lment Prgviit?; a stror&g selling pain:‘ well

Weirhing range — 2 to 16 ; ; h base ent § worth stressing in your advertising and on your package.
ghing rang o 16 ounces. Average weight variation: ¥ ounce, ::ﬂ:unduulhcShrwlnl’ndur You'll be agreeably surprised at its low cost.

hnteall Tnad R o
8 of

Ses your Sterwin T Y p
write direct for prices and datails. No obligation of courie.

St (homicals.. [

Subsldiary of Sterling Drug Inc,
1430 BROADWAY, NEW YORK 18, N. Y.

PIONEERS IN MACARONI PRODUCTS ENRICHMENT

or less, on most products, Fills three ways. Virba-Wheel Bag Filler
specds filling, prevents costly clog-ups! Call, write or wire for details!
Your WOODMAN MAN is a GOOD MAN to know!

The
e e WOODMAN

Naw York, Boston, Clavelond, Les Angeles, Chicage,

Konsas City, Deirsil, San Froncico, Philodelphie, Bufele ‘ :(} an
Soon in 51, Louls, ond Torente. ] : m‘p y

HOME OFFICE: DECATUR, GEORGIA
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Superior Has 3-Point Plan

Superior Macaroni Company of
Los Angeles, California, has released
information on its modernization, ad-
vertising and packaging plans.

First step of three-point Progress
Parade :u'!e mmlermlz,:d iacﬂﬁies.
“This all-new factory, which will in-
crease the present facilities by 40,000
square leet, has “\uu been completed
10 keep up with the growing demands
for the Superior Macaroni products,”
mlnmulccl' Mr. Fred Spadalora, Pres-
ident of this established 50-year-old
firm, 3

Step No. 2, as announced by Mr,
Emil Spadafora, Executive Vice Pres-
ident, is the extensive advertising pro-
motions which will move the product
from the grocers’ shelves into the
home. First of these extensive adver-
tising and merchandising schedules
will promote the following fast-mov-
ing, high-profit prepared dinner lines:
Italian  Spaghetti, Chili Mac, and
Macaroni-and-Cheese. To quote Mr.
Spadafora’s new slogan for the groc-
ery trade, “Load up . . . we'll pull the
trigger"—FOR SALES!

In line with this aggressive program
it is also announced that Brooke,
Smith, French & Dorrance has been
appointed as Advertising Agency to
carry out the new "Marvelous Meals
in  Minutes” consumer advertising
theme,

Outlined as Siep No, 3, will be the
forthcoming new, colorful, attractive
and modern packaging, which will
soon be seen in the prepared dinner
product line,

Chef Boy-Ar-Dee
Plans $2 Million

Plant Expansion

The rapidly increasing demand for
Italian style Chel Boy-Ar-Dee prod-
ucts has necessitated 2 two million
dollar expansion of American Home
Fouds" Milton, Pennsylvania plant, it
wis announced by E, L. Dosch, exec-
utive vice president ol American
Home Foods, Inc.

Included in the expansion program
are nearly $900,000 for new buildings
and expanded  production  [acilities
and for warehousing ol raw materials
and finished goods, Another $250,000
has been ‘:ru\'ided for new and en-
larged cold storage facilities for meat
supplies. Approximately $850,000 will
be expended for new food processing
equipment designed to increase and
speed up production to keep pace with
the constantly rising demand for such
famous Chel products as Pizza Pie
Mix, Ravioli, Spaghetti and Meat
Balls, and Spaghetti Dinners. A sub-
stantial portion of the §900,000 for
new construction will be expended
for doubling the capacity of the Chel

MACARONI JOURNAL
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graphers)

Boy-Ar-Dee Mushroom growing plant,
All mushrooms used in Chet prod-
ucts are grown at this plant which is
one of the largest mushroom growing
facilities of .its kind in the entire
country.

“With this two-million dollar plant
expansion at_ Milton, coupled with
recently acquired multi-million dol-
lar plant at Oakland, California to
serve the western states, American
Home Foods will be in a position to
meet the rapidly expanding demand
for our Chef Boy-Ar-Dee quality foad
lines,” Mr. Dosch commented. *Our
aggressive sales and promotion pro-
grams with the addition of new prod-
ucts which are being readied for the
market and the increasing apprecia-
tion of consumers for “Leat and eat”
flavorful foods has necessitated this
continuing expansion,” he said,

Merchandising the
Advertising

Ronzoni Macaroni Company is em-
ploying a novel means ol “merchan-
dising the advertising.” Miniature ad-
vertising portlolios, in the form of
a pencil case with a transparent [ac-
ing, at a glance tell the story of Ron-
zoni's television and radio program-
ming for the coming winter season.
Each of the seven encased pencils
gives complete information on the
programs, the stations and the times.
T'he package carries the Ronzoni slo-
gan “Ronzoni Sono Buoni® and the
salesman’s message "Ronzoni is So
Good for Your Business," Six thou-
sandl have heen ordered for distribu-
tion to their accounts by Ronzoni
salesmen, The promotion was ce-
signed by Ronzoni's agency, Emil Mo-
gul Co,, Inc.

Gildersleeve Sells

Ronzoni

The Great Gildersleeve has just
been appointed head salesman for the
Ronzoni Macaroni Co., Inc. As of
September 27th, Ronzoni sponsors
“The Great Gildersleeve' over
WRCA-TV (Channel 4) on Tuesday
evenings from 7:00-7:30. The spon-

sorship was arranged through ‘Ron.
zoni’s advertising agency, Emil Mogul
Co,, Inc., New York.

This will mark the television debut
of Throckmorton P. Gildersleeve afi-
er thirteen consecutive years on radio,
Originnlly created as a character by
Fibber McGee and Molly, Gilder-
sleeve rrovctl so popular that he was
given his own show. Played by Wil-
lard Waterman, Gildersleeve will be
assisted in the TV series by his radio
family and hiends including Birdie,
LeRoy, Marjorie, Mr. Peavey and
Mayor Tcrwijlliger.

Produced by Matthew Rapl for the
NBC Film Division at the Hollywood
Studios of Hal Rouch, "The Great
Gildersleeve” is directed by Charles
Barton and written by John Elliotie
and Andy White who have been pre-
paring the radio scripts for Gilder-
sleeve for the past eight years,

Ronzoni, for the past two years, has
sponsored the FBI true-life l¥r:lltl:l, “1
Led 3 Lives,” starring Richard Carl-
son. First on television in its indus-
try, Ronzoni has sponsored TV pro-
grams since 1950,

BALANCED STOCK Gilderslesve shows
how to belence your stock for greeter tumn-
over as he takes time out from his duties
as Water Commissioner of Summarfield.
On September 2 v | Co.

P Tth R
began spontoring ““The Great Gildersloave'
ovar WRCA-TV on Tuesdey avenings from
7:00 to 7130, This will mark the television
debut of Throckmorton P, Gildersleave ofter
thirteen consecutive years on radio,
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NICK Rossl of P & R tells potential customars about the line,

AT THE NEW YORK STATE FAIR

New York State Falr,

NICK Rossi distributed more thon 25,000 recipe booklets at the
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Brokers Directory
Available

The new edition of the [ood brok-
ers’ dircctory is now being distributed
to thousands of processors, canners
and grocery manufacturers all over
the nation, Watson Rogers, President
of the National Food Brokers Asso-
ciation has announced. Just ofl the
wess, the new hook contains listings
L)r more than 1800 food broker firms
all over the nation and in Hawaii,
Aluska, Canada, Cuba, and Mexico,

*“This edition is the largest in the
history of the Association,” said the
NFBA president. “Also a number of
the commodity listings have been ex-
panded to provide even more helpful
information to users ol the book.”

In addition to the food broker lisi-
ings the book contains suggestions
and information on working with
food brokers. There are sections on
how to obtain food broker represen-
tation, and how to obtain the greatest
henelits from food brokers.

The NFBA Directory is available
without charge to processors and mian-
ulacturers of grocery products who
write on (Ileirﬁeuerhcmls 1o the Na-
tional Food Brokers Association, 827
Munsey Building, Washington4,D.C.

The Key to Shelf Space

The manulacturer who dues not
capitalize packaging-wise on the
changing consumer buying habits, be-
fore 1960 will lose the battle for shelf
spuce in supermarkets where 150,000
brand names are competing for the
focd dollar, Frank Gianninoto has
predicted.

Speaking at the Packaging and Ma-
terials Handling Short Course at New

York University, Mr. Gianninoto, in-

dustrial designer and chiel of Frank
Gianninoto & Associates, New York,
described the package designer’s
“dream package” of 1960, [t will be:
still vacuum packed; shater proof;
armored or collapsible; reusable and
dispasable; more legible; more color-
ful; appetite appealing; “see and [eel
through”; multiple use; easier open-
ing and dispensing: variety packed;
gilt wrapped; pre-tested and - pre-
cookedd; just the right size. And it will
be so visible, he added, it will “jump
right into the customer's push cart.”

“1 can't tell you that the package
of the future will be octagonal, bright
blue and 15 inches high,” Mr. Gian-
ninoto said.

“A package designer starts engi-
neering a package from the inside
out,” he added.

‘I

i;'_ '.?'; A
lsi'_l!‘-ﬂ. "H

But with the package designer and
the manulacturer working together,
the “most exciting, sales stimulating
nckiages ever offered o Mrs. Impulse
‘lu)'cr can be produced,” Mr. Gian-
ninoto suggested.

Packaging in the next five years,
the designer continued will be influ-
enced by bigger and better home frees-
ers; home entertaining and informal
ranclehouse livings two car Families;
color television; working wives who
want convenienr»  (prepackaging):
interest in variety (multiple packag:
ing); emphisis on leisure for every-
holy.

“To design packages that sell,” Mr.
Gianninoto said, “the designer must
have specific knowledge about peo-
ple's buying habits and tastes, He
must be alert to the buying amd mez-
chandising trends.”

B
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AT THE New York State Fair: Bravo Macaroni teams up with Berio Olive Oil and
Stella Chessa to display attractive food combinations.




= pn g 8 e

Pk MACARONT JOURNAMAL

November, 14955

P COLOR EGG YOLK

PACKED IN THE CORN BELT

Phone: Garfield 5-1700

R

DISTRIBUTED NATIONALLY

By
WM. H. OLDACH

PHILADELPHIA 22, PA.
American & Berks Sts.

X
ldeas

in packaging

nall

Waldori

What's vour macaroni packaging
problem—display . . . shipping . . .
point-of-sale? There's a ready solu-
ticn to assignments like these at
Waldorf where more than 70 years’
experience produces quality con-
tainers and cartons for every re-

quirement.

Creators of distinctive packaging . . .

Waldorf Paper Products Co.

St. Paul 14, Minnesota
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Egg Prices Rise

g prices quoted in the Chicago
mrket e piven weekly inothe s
wiciations newsletter, The rise in
wites in the pint two months las
l.u-u spectcular, A the cmd ol July
cuttent peeeipis were tanning e
doven. They vose about 1o in the fust
week o August and slipped slightly
At the end of the momle They were
(|||u||'l| at 200 om hvpu-nﬂuw 1 and
jumped 1o e on Seprembier T Re
ceipts during i week were the
lightest during the sear. I month’s
e prices lor current eceipts were
ST o i high devel

The Sepremben vise hoosted conts
ol processed epgs. Whole vpas 1w
aliotit 3 1o b pound lrom U U8
Whites went up the same propuottion
pom 17 10 210 159, solk moved ap
lom 17 10 3% while diicd volk sl
iy increased liom SEOG 1o s a
lullll'll.l.

What Happened?

“What happened w the cunent e
ceipits marker Lin oeges in Clicaga:”
asks o Henningsen trde leter.

On Mondas, September F2caient
receipny were e e dozen. Phey
went upe five cents on Puesdan, up
inee cents on Phoesdiy and s of Frie
dav, thes were an S8 e dozen. I e
UsanA. Daily Manker Repoag 1o
Chicago  Thasdas, Sepremben 15,
veads s lollows: “Naker o, e
veipts ol sesterday were liglitest so ki
this veinn aod tdan's anvivals e
light, Supplies are lew amd shorc ol a
vestricted  demand, 1ligher  prices
showed buving b all supplies clea
ing escept thise held ol the wian ke
in instantes lon Digher prices. Prices
sl ply higher an all grades .. The
big question is. “Wha dovs it all
mean” Well—among other things - it
means hindsight is heter than fore
sight!! Just on the dhanee there mie
some of voie not guite lear on what
canemt peecipts e, here s a hiel
detmition:

Cuntent aeceipts aie thine gy
brought 10 nenket in Chivago dirent
v lom the Laer before grading.
Phe Chicago wanker price is @ good
Inometer ol prices all over the coun
.

So 1o get hack to the nerhet sit
tion, st what does aneeight cems
Pist B CNEent peeeipis meng I'lien
welically, il a0 procesor were hiuving
cunent eeeipt egps in Chicago 1o
Irevsing or diving, it wonld mean he
must realize an additional S20 e
e ol epgs pocesed, Moneeding
Lnther, it wonld mean he muse get
an additional 21 per powmd of whele
egg solits, or SZ 0 split ap some wan
hetween ey white solids and epg volk
solids. Actually, the supplies on cn-
rent receipts ae light wnd not much
is bieing Dought ar these prices, Cer-

indy whites e o, where solhs e
going is amvhenlds goess, amd il the
mathet venains stong, whole egus
st go . S0 where does that leae
ot You higure ivou!

Charley Wilbur Retires

Clinles DL Wikl Ao ol
Comprany hosen egg sales nmagen,
retited Seprember 21 alwer 19 vens
service with his only emplone

starting s i ennand oy oan the
Chicago oflee i 1006, M Willin
later helid sales positions in Coles
b, L. Lantisville, ke Jackson
ville, Fli. andd Pivsbungh, i e has
heen assuciated with dainy and il
iy products sales sinee 19022, .nu\
e 1o lis present prsition in 14911

Wals

CHARLES D. WILBUR

AL Willwa's  Ntmonn s iaes
planmed a special "Gl Willnn
Week. September S Ocober 1oand
|nvwn|n| vim with an engraved e
ard ol the comprn's sales during the
week lon eggs. poulty, heese, i
milk, Bonrer and mangarine,

e insoription weads “Here's wha
we sobil just for von, Clanles i

AMao Willin lives withe his wile,
Florenee, at 80035 Rhoedes e Chi
l.l,-’ll

Armour Names Managers

1. ] Smith was mwamed hoven epy
wiles mimager amd DL Pareell was
el eeg solids sales nemager in v
appeinients - just annonneed e
Ao el Compam

Both men were presionsiv asson it
ed with the compamy's dainy, ponlin
and prgarine division,

Harry Daley Retires

Py ko Dades, Pinshgh anea
Tepresentative ol the G Fo Muelle
Company, Jersey G, No e takers
ol macaoni, spaghetti and egg noodle
procducts, aetived in September atie
B veans al sernviee,

Mwans active in tade albains Dales
serval as president ol the Pittshingh
\saociation ol Manolactners Repae
sentatives sl put in several s s
a ditector in the organization,

Food Processors
Investments Up

|m|-|n\n| |:|m|lu||nn amnd ke

i cllcienoy achieved baothe Tonl 1
dustry espreially in the st Tl tho
e vears s eased the nnpaet ol s
ing wages il othe Meiniing cosls
an the wocery Bl repors Panl S
Willis, president ol Groeeny Nanulan
trers ol Mimerica

Fonl industry wage raes have pisen
AR per cent shiee the 1917 19 |ll'||lll|.
hirt stbstantial invesonents i new
aned improsed methods, planits and
equipment have bronght ethcicnies
it have held actaal Labor costs pe
wnit ol goods prodiced oo 2E e
cent pise, the report seies

et pesilt s thar Labor costs Tase
monnted onlyv three ilths s Last s
wage  tates,” said o M Willis. e
wointed our thar the divergence s
Iii-_:hI\ Lavorable o the consuiie

Ponge anel continuimg capital o
v I the inedusty all along the
Pronessing, n.nu;.mlin-.:. whalesaling
aned vetailing “Liteline of Nmeviey’
leading  fram Lo lehd e dinmer
Lible hasve been necessay o . heve
the production Al neonketing eth
ciencies, Willis saud

e statedd that Tl processons” 1891
capital investments toraled ahow
S0 hor cacch lllnulmliull winhet
1 he hgore was only 5700 per wink
croin the Last prewar e Ihe
creaned oty has made prossibile
prodution increase ol more than 10
e ey I doang 1he
past thee vears alone.

Willis asserted that installanon o
couipiment which can g turthen
ellienes in the sty aned savines
P the consuer s contimming

“During 1190 lood pnocessons ae
planning o spreml pear v sl
Lion fon new plant anl cequipinent F
e saiel, = T his is aovise of 10 pey cent
alwne then u-mp.u.ul-lr new -.g]uu_nl
expemditnes Last v andd pecent m
dications e that these amvesients
may be even Lager tlun annginnally
|l|<l|||ll‘ll"

Cello Prices Up

Awiseo celloplhune pries athvand
Detween Town and five pracent i we
annonneed Seprember | i Moath
iesont announeed a0 simila nlvani
ellective Sepremben 50

M. J. On the Mend

AL | D Secretany Bt ol
thee Nssociation amd oo velitor ul
e Maacaromi Jonnals s on the mend
fom o heant attack sullered e
SUECIanEs AUt 1y cdens cotiniey e
thes West Coast amd hack Ender lim
1o’y cane, e is progie wing nicely han
Ias 1o take things vass

i W e st
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“One Shift” Automatic Short Cut Drying

Repeating type finish dryer showing electronic control panel board, taken at plant of U, 5. Macaronl Co., Spokane, Wash,

CLERMONT'S AUTOMATIC SHORT CUT DRYER OF REPEATING TYPE was designed to
meet the nee.ds of medium-sized and smaller macaroni manufacturers confronted with the prob-
|e|31.of enlarging their short-cut production to meet their increased demands meanwhile main-
taining their one shift operations and without enlargement of existing quarters.

The dry?r consis_is_ of two units: a preliminary dryer and a finish dryer of repeating type. It can
be had in capacities ranging from 8,000 to 12,000 pounds per day.

266-276
Wallabout Street
Brooklyn &,
New York, N.Y.,

November, 1955
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Long Goods Stick Remover and Cutter

Simplified Mechanism
High Operating Efficiency
Automatically removes a stick and discharges it to a magazine rack.

Equipped with three blades which cut the heads and ends of the product and simultaneously cut
the product in half,

The three blades are adjustable and any one or two of the three can be removed.

@ The blades are adjustable to cut product in length range from nine to ten inches.

o Equipped with conveyor with capacity to hold 52 sticks of product, the average number of sticks

contained on a spaghetti truck.
If operated in conjunction with an automatic long goods dryer the operation is continuous.
Operator can accomplish adjustments. No special mechanical skill required.

Please consult us for full information.

2646-276
Wallabout Street
Brooklyn &, - .
New Yori.nN. Y ,L[ (17014 /0’?_ 2_{4/2! ,/m—_.-
el Aecbelbtad e 4_—7 -
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AUTUMN EATING

Poothall seasonr sets the stage Lon
sl gevtogethers Parades and -
ties dead the wav, as lolks gather 1o
cheer thenr Lavenite teams

A tasy wan to entertain helore o
alter the big game s o invie the
crowdd to o Toothall bafler. Coests can
help the Tusiess In helping them
selves to the oo, Aned i gives eveny
one e o socialize

Simple, ey Lare i the kevnone
lon Fall menus, and there's no it
1o the .llllll‘lllilll_' dishes that can be
e with mecaroni. noodles and
spaghertic A aeal time and mones
saving toois o combine necaroni
pronducts with stewing chicken 1w
stoch can be used i satisbvng nan
comtse soups amd chowders, while th
chichen el is o perlea mgredhent
Lo colonlul casseroles the whole Lam
il will enjoy

A steatning tireen of St T
Chosder will win comploments ar the
tonthall bulter T addinon heap
platter warh freshe i place 1t
e the center ol the valde Tor o serve
vonnesel sl Tes o wonnd wdea o bevps
extra fout on land toreplonsh vl
supplv, dor bananas, apples and e
like have o way ol dhisappeaning when
i oreach ol liangey Lains

will hick
chowolate cupiahes,
white aned deconated withe onalimes o
ad doothalls Mahe thes

Conests TUR B ot ol

wed m

||l Hiants

the iy betore amd ise w preparesd mis
|| \|l||.||' i l"”l\ ||I ||I'l|||.|“'
MU coloted buner icmg thioagh
apastin thies on shape heass pape
inte a tunnel and press icing thioagh
the e el T hese copeakes e
tun to ke aid st as mach Tun o
wie

Feon extia poinits, s conling
mints aned assonted naess Coldlee, e,
ol il can serve as the heserage

Aed there's o least that’s hound o
winn o heers Teom the victor on the van
uished”

Autunn Doy Chowder

Togredivnts: b e hoservings
quart chichen stk

shices bacom, dhived

el sieed carvots, slived
i choppred celery

i Choppesd onions

S oontiees hine eee noenlles Gl
[T Y
Socnps ik
Fooupr conhed peas
Saltand peper o st
1"repanratiom
Connbune ston b, Towon, carns el

vy and onnons Plear oo hotlimg, poin
Coner ad cook oner medoon heat
il vegetables e tender, aboue 25
winites Covadially add
tiat ten b mistine contimues o haal
ook uncovered, stz oveastonally.
tender, b 17 1

ol les sn

el mesndles e

20 minates, A milke peas and sal
and Pepper o taste: heat 1o seiving
twmperange,

Include the tollowing aecpe in
o Sutamn meal planning amd see
how  casy B0 is T serve o
dishes with o budger outhiy ol encigy
andd cash

Farmhouse Macaroni Casserele
Ingredicns: o seivings
Foabdesprwom salt
oty boiling water
2 cups elbow nacaoni 8 annces
ty cup huner o marganime
Fonp el chopped onions
I Noe 2 can tonatoes
2o |||u|||n'|F conked olicken
teaspant salt
teasprennn oty seasoning
tash thivine
Uy teaspeom breshily grontied peppet
Ly cupe chopped pansle
eawes, well heaten

Preparation

Al 1 otablesprion salt 1o vapnlh
Binling water Goadialls add s
pond so that water continaes o hoal
Comh nneovered, stinring vocasionalhy
antil weader Do i colanede

Melt butter on margarime over low
heat: il ompions aned sante 5 minntes
Al tomatoes, dickens L easposons

salte pouliy seasomning. thvne ail
peppers s well Conk over medim
heat 10 minntes Conl shighely Nl

nracarton aned pansdes Fold i ocges

P amtor waneaseal 2t st bl

Place i pan o ot swater amd bk

e menlerate oven 0 Y m

s Serve mned el

Add Almonds to Spaghetti
Meat Sauce

Py spagheto wath ‘l]l.llll‘ll T b
et caok ot o chapipued
almonds i vablespoon hutter o

IRIERINI Al Ty o s hictn
sattee with weat: heat thonoughly
Por over cooked spaghenic s

tiahes generans servings bon the seooe
and senora

Pair Mocaroni and Dricd Beef
In Casserole

Fhat's a propesal wonth consiler
ing' Combine Ty cups e
with cheese sanee amd 1 onnee shred
cled diied el cahoue 1y cup e w
sl casserale, Dot withe bunters then
whish it imto a0 hot oven o hake
about 1 minutes o until hoto This
Tuscions “quickie” makes 1 servings

)

Nonemher .

1957 il
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HOLIDAY COOKERY

NN

Turkey in the Straw

Taatthseiving ol Chinstias cone
Lyt

L, ool tikey

U Ponever. niless von

bon plenty ol appetizimng wavs o

s

el ol

thev il g e

fin ke

Ten

bt
I hies s sy 1o
ath

sovenal
chetn aned e endles Tead

|

tha

et npe Clhildens esprociadiyae
e bt

T hes
lae vt

vty the sann

this 1 et

thie  sttan conmnbimimyg

el vemder o vl les

exntemdie el meals o

and veeetabiles there s ot

(11} DL TR TR LRI Rl vl

TN L EA T L O

I
vt an other Lo Toon

|thL.l'_'l‘ b e 1
throe :h
!

the hodilay seas o vl

e oamvalvabde b 1aste

thishies ol every hod

Iogie dients

Turkey in the Straw

It svrvinges

I tehlespuon salt

voauan s beadimg st

Connees e vge toendles
abont T oups

Vnblespowms Tinter on i

tablespronnes all o s i
capn b

2o graned promessiad o hedidn
heese

2ocanmed pannentos, mineed
caps diedd vonhed tn ke

I Ionnee pankage Troven s
wits, thawed andd dhiced
St amml pepper to st

oot

Nbel b abdesprsone sade gt
Lacatbinee vt Coradialiy il e
WHes sttt contimmaes e beal Gk
e credl st vasiotea iy
teander Do i ol ande AERIIT
ol oner cdee ol gt !
it casseo b

Al bartter e marzanine i
Pobrand o b Gooaduatle add ok
T L. storpanee oomistand T
the Lo Nl s oned <t i
ehevee s e Vbl et o
sredhients ! iy welll Iotin antes
centter o asserole  Take o b
TR e L L L T TR

Noodle Sousage Stufting for
Roast Chicken

Togredients S sevanes

I onabdespumm 1

Aol

|
ariees el v e th

abwant b
1" pnl satesage et
ap hopped oneens
Lo hoppud velens
st thyim
! Teasot st
proan ey stasoanin

~alt

Tl

It aspioom

oo awmnned roeting chinken
caprant, i leaneld
Sali

A bl

Moehied Borer o mangan i

ol

ITUTITI

T

Deviled Noodles

e ke ks

I

Nownlle

tha

|
n!

B

"y

ol 1 T AT

tradgn }|||!\ TR EE R LR
SO g thie L oanh
pavient e o Dovided N
Peas Budl cndon it sy
A e il prese s
perbbi oy win kT '
et el e "t '
ant retad sales o A\
Lok st

ot el wenk on

Wi e we it

wreation vl

wile e W " .
v TS

T R o LU LU

sty W LN

liane
i
T BT B B
Ihovidedd bl

iat

1R
Flame anne!
telhin

LTI TS Y I

then

I
s '

10

vl Nl Ron
| Ly

I
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= Merck Enrichment | Preparations give your
Macaroni | Products increased consumer appeal

Enrichment packs a potent appeal for nutrition-conscious
consumers, It can help your macaroni products two ways.

'
]
&

1. By enriching your products you'll create preference
for your brand over unenriched macaroni.

2. Your enriched macaroni products can compete more
effectively with many other food products.

Our technical service stafl is always ready to help you
apply whichever of the following Merck vitamin products
is best suited to your process, Or, if you prefer, ask the
mills to use MERCK ENRICHMENT MIXTURES in your flours
and granulars.

For Continuous Production
MERCK ENRICHMENT MIXTURE No. 32P—feeds readily,
flows casily, and can be distributed uniformly with the
usual mechanical eyuipment.
Merck ENRICHMENT MixTure No, 34P—offers all the
advantages of No. 32P plus special formulation for use
in currently availuble flours and granulars,

For Batch-Type Operations

MERcKk ENRICHMENT WArers—dissolve quickly, promote
uniform enrichment becausc they resist chipping and
dusting, disperse uniformly as the batch is mixed.
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MERCK & CO., Inc.
ﬁfam\.ﬁttun’r{g Chemists

RAHWAY, NEW JERSEY

Research and Production
| for the Nation’s Heallh




e L bt

-]

IN VA ARGDNT Tl RN AL Noewverpluy 1

WHEAT FLOUR INSTITUTE
BACKS MACARONI WEEK

Phe Do Wheat Proddoers i
are ol ahe Whoar Flonn Tt

omer g tennmds the ool
Soteenal Mearom Waek o Ehala
W) Bl b s hielisan
[ TR TR TR T RRT (T

News pehases wene senn o baoala
A Bt Dl Tostinats v bosond i
oy warh reeapees vl |.|w1|u I
then wesr bhens e whibineon
TR (RTERARITE Revipn vliases an
wlibodd wane \|-.|-;_|nl|| I g
P b Vit Chon Saupe Siplh
IATRITR TS shillor D Npphe
Foppe e Snsae P S Conn sl
\]!l;‘_ll-ll‘ and VMoo gl Choes
Wrgers Phon s dbisplaved
v s amd vceapaes ton Polles Brade and

Mo oo Coanndu

Ao e lease et e bl
Wheat Plonn Bistimane keops g
Tl porer o Nl Mo
o Mook by sl s st

veerpe sk v b s o diessne ug

pnaaronns sl cheese dlishes hoos. .

Pov the o Droviome Whe oo N thi APPLE TOPPED SAUSAGE PIE
Jusint ot that ve o alted voar Hibaa
v fewnds wontinen b hald oo Perhapes one ol the Tusie pcasons bo Nt bowds e aomomg the e
T I L R AT IR LR LI this s the versandhiny o the prosdiet whaptabde o the kachen shelt
Pt itk dishies AL L] ITRIERS
sabads o even desseres New adishes
veconstanthy b developud s s
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“50 MUCH DEPENDS ON SO LITTLE”

RESULTS FOR MANY PROGRESSIVE USERS

. . . prove the unequalled performance

LET ME PROVE TO YOU

that | can produce the qualities in your products

e PERFECT COLOR

e UNRIVALLED SMOOTHNESS
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o IDEAL COOKING QUALITIES
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The Stop & Shop Supermarket of
Manila in the Philippines is managed
by John D, K. NG. Mr. NG saw pub-
licity on the Macaroni & Canned
Meat promotion for Eusy Summer
Serving in one of the trade publica-
tions he reads. He wrote for posters
to tie-in to the promotion and wrote
this “thank you" letter when he sent
the picture of the display in a store
shown above:

“In accordance with your request,

International Impact

I am sending you herewith a glossy
finish p.iwtograph taken with the new
panoriric lens which depicts two of
our gondola ends with mass displays
of macaroni and spaghetti. Your post-
ers line the bottoms of the ends and
sitetch across the top to show the tie-
ins,

“From these displays, we moved 65
cases of macaroni and spaghetti in a
period of [ive days. Of course, a lot

ol luncheon meat, cheese and chopped
beel were sold as related items. The
pads of recipes which we made from
the mats that you so kindly sent us
helped to stop customers at these dis-
plays and were a definite sales aid.

“The stalf and 1 appreciate your in-
terest in our operations and we want
you to know that it will be a pleasure
to keep promoting macaroni in our
store."”

Tuna Tie-In

An aggressive sales campaign was
conducted by Breast-O"Chicken
brand tuna in connection with the
observance of Nuational Macaroni
Week, Oct. 20-29,

The promotion of Breast-0"-Chick-
en tuna and “your [avorite macaroni”
included hard-hitting local and na-
tional advertising, together with pub-
licity in the various media, Highlight-
ing the campaign was a new recipe
lor a wholesome, inexpensive yet de-
lectable family meal, based on use
of the two products as the principal
ingredients,

Special display material was made
available to stores by Breast-O"Chick-
cn brokers and by representatives of
leading macaroni brands.

This is the recipc leawred in this
dual promotion:

| tablespoon salt

3 quarts boiling water

2 cups elbow macaroni

2 cans Breast-O"-Chicken Tuna

Tomate wedges or slices
1 1014-0t. can condensed cream of
miishroom soup
¥ cup of milk
I cup grated cheddar cheese (about
14 1b)

Add 1 tablespoon salt 1o rapidly
Loiling water. Gradually add maca-
roni so that water continues to hoil.
Cook uncovered, stirring occasionally,
until tender, Drain in colander. Com-
bine macaroni, tuna, soup, milk and
cheese. Mix well. Turn into greased

casserole (114 qt). Garnish with to-
mato wedges or slices. Sprinkle with
bread crumbs il desired. Bake in mod-
crate oven (375%) 20 minutes.

Pleasant Partners

The National Dairy Council has
thrown their support behind Nation-
al Macaroni Week by including mac-
aroni products frequently in the Oc-
tober 1955 menu guide sent to food
editors primarily to use cheese and
dairy products.

Special releases for food editor use
have been developed “to help the
working girl” with a suggestion for a
gourmet casserole using luncheon
meat and cottage cheese with broad
noodles. Another release features Sav-
ory Cottage Casserole which combines
noodles with cooked ham and cottage
cheese plus other ingredients.

Dairy products are a natural part-
ner with macaroni for serving in
many wiys.

Spaghetti Sauce In
Restaurants

Only 109, ol restaurant operators
using spaghetti sauce buy the pre-
pared product, although it takes them
from tw.- to four hours on the aver-
age to make it, a survey of the Ameri-
can Restaurant Magazine discloses.

A study of the market for spaghetti
sauce in restaurants was made by
questionnaires sent to a random sam-
ple of 1425 names. Every twentieth

name was selected from the maga-
zine's circulation list. Small restau
rants are defined as those serving less
than 300 patrons a day; medium
serve 300 to 600 daily; large serve over
600 patrons daily.

To the question “Do you use ‘s}m-
ghetti sauce?” 819, said they did
199, said lher did not. By size those
that use spaghetti sauce include 959,
of the small restaurants, 699, of the
medium size, 809, of the large, and
5595, ol restaurants size nei given.

Of those using spaghetti sauce 8897,
said they make their own, 109, buy
it prepared, and 29, both make their
own and buy some. Those mnkillr
their own by size: small 85%,; med-
ium 909; large B6Y; size not given
90Y%,. Sauce is ﬁouglu as [ollows: small
1%;: medium 10%; large 9°; size
not given 109, 49 ol the small res-
taurants both make and buy sauce,
59, of the large units do likewise.

Purchases of commercial sauce by
small restaurants runs two to [our
cases n week with the figure closer to
two. Threequarters of the medium
sized restaurants buy two cases a
week, 11%, bought up to four cases
per week, and 119, more than six
cases. Large operators were cvenly
divided as to purchases ranging [rom
two a week up.

Time consumed by restaurants
making their own spaghetti sauce was
right around two hours to four hours,
but did run as high as twelve hours.

77% ol the restaurants preferred
sauce with meat.
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ECONOMY FEATURES IN THIS

BUHLER

CONTINUOUS SHORT GOODS DRYER

Type T1M

In successful operation for the past six years, dellv-

ering these advantages:

— Great space saving thiough compact, efficient
design (note dimensions below),

— Conlinvous automatic operation.

— Absence of any frames, wire nelting or transport
cars — no screens lo repalr or replace.

— Uniform drying with path-controlled air flow.

~— Integral air and humidity conirols assure drying
independent of exterior atmospheric conditions.

— Hyglenic operating conditlons, Easy accessibllity
for cleaning.

— Improved appearance and texture of goods.

SIZE & TOTAL LENGTH 50'9"
SIZE 8 60%10"> FOR CAPACITIES UP TO 1400 LBS./HOUR
SIZE 10 na”

SEE DETAIL

PRYING CONVEYORS
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1860

Since

BUHLER BROTHERS, INC. (U.S.A.)
SUDUOCTATE MIGHWAY t - FORD LEE NEW IIRSEY

BUHLER BROTHERS (CANADA) Ltd.

TORONTO ONTARIO
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OODLES of NOODLES

hy Floyvence Monte

Owdles of Noodles to help Lill the
collers ol St Lucy's Churehe recently
rolled oll an imprompta assembly
line in the hasement of the church
at 2205 lHowe Streer, Racine, Wis,

With Mrs. Louis Srondi, as “lore-
man," 35 members of the Conlfrat-
ernity ol Christian Doctrine labored
each Wednesday and Tharsday even-
ing on “Operation Noodle,” weeks in
advance ol the church’s annual sim-
mer lestival, “The group prepared 200
cellophane bagstul ol noodles lor the
event,

Homemade  Hungavian noodles
were one ol the highlights in the bak.
ery hooth, but lew lestival goers were
able 1o appreciaie the many work
hours which had gone into their man-
ulacture.

There's a touch ol the old tountry
in the five varieties which were wirn-
ed out, Included were ting squinres,
krinkly edged “snow Hakes™ cut with
a pastry cutter, extra line and medi-
unand “esikas,” pranounced “cheesa,”

which means shell in Hungarian, Mrs,
Seondi learned the arc ol noodle mak-
ing rom her mother, In Ly, homes
made nomdles <are so dear to the
hearts of the Szondi Tamily thin when
Mus, Srondi wis manried 30 yeins ago,
one of her most prized wedding gilis

A Sheet of Noodle Dough

Making the Noodles

(lrom her Gather-in-law) was i hand-
mnde rolling pin, designed especially
lor noodles.

She said her Gatherin-law inspected
ahout 100 broom liondles belore he
selecied one o hecome i nomdle ol
ling pin. This wirs cut into a 36-inch
length,  sevaped  sitinsimaoath with
ghass and vavor blades, then sinud-
papered, Even alter 30 vears ol use
the volting pin is in splendid condi-
tion.

Abso wsed in making the noodles is
a hamdmiade aluminum-handled knile,
a gilt lrom a driend 20 years ago.
Mis. Seomdi guards it zealously. Says
she conldn't make noodles withou it.
Her Large, handmade noodle board
is reversible aml has o special ledge
an each eml which holds i securely
o the wble.  And there e smaller
noudle boavds, with corrugated sur-
laces used o roll the noodles into
imeresting shapes. Also priced iy a
solid briss pastry cutter, with a flued,
revolving cutting dise: i noodle wol
braught Trom Hungary years ago by
Mrs, Seondi's mother-in-law.

Mys. Seomdi divected the making ol
“thurch noodles”™ lor the first time
lour vemrs ago. The innovation
ciught on and the timeconsiming
chore his become an annual under-
taking, sometimes with the assistant
pastor giving a hand in rolling the
nomdles. The most which the group
lias been able w i out in one even-
ing wis six packages,

To make the many noodles, the
group handled abour 200 pounds ol
flour w50 dosen eges. The hasic
recipe, on i small seale, calls Tor one
whole egg, o scant cup of flour and
one-hall egg shell of water.

e iRl e

The “esikis, considered tops in
the noodle Kingdom, are made from
an oblong picce of dough about 14
inch wide and one inch hmg. Each is
rolled  sepavately  arowmd o small
pointed stick, then across the special
corrugated hoard,  But belore the op-
eration can begin, the dough must
first be rolled to paper thinness, Afier
rolling, cutting and shaping, the noo-
tles are set ont on tables to dry be-
fore being packed in their cellophane
bags. Mrs. Sqondi wis in clarge of
the bakery booth at the Testival,

She and her hasband reently ol
served  their 3tih wedding anniver-
sary. Among the gilts wis o jeweled
“noadle rolling pin,” given by mem-
bers of the Conlraternity, While it
may not be put to wse in the Ritchen,
it constantly reminds her that she is
comsidered “Champion Noodle Mak-
er by St Luey's Congregation,

A Word From the Author

As you casually open o package of
your favorite macaroni, spaghetti m
egg noodle product, have you ever
realized the bachground of theiv man-
wfactuve and the tremendous effort
necesmy (o pyoduce them, even with
the latest it modern machinery meth-
ods at the manufactiney’s command?

Today's homemaker finds at her

(Continued on page 46)

Cuting the Noodles

T

BIANCHI'S
Machine Shop

221 - 223 Bay St.
San Francisco 11, Californio

Western States
Macaroni Factory Suppliers
and

Repairing Specialists

40 Years Experience

JACOBS-WINSTON
LABORATORIES, Inc.

T

James J. Winston, Director

156 Chambers Street
New York 7, N. Y.

N.Y. Office and Shop

John J. Cavagnaro
éilyimrwu — mu-lrim'dla
Harrison, N. J. - - - U.S. A

Specialty of

Macaironi Machinery

Since 1881

Presses

Kneaders
Mixers
Cutters
Brakes

Mould Cleaners

Moulds

ALL SIZES UP TO THE LARGEST IN USE

255.57 Center St,
New York City
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November Gleanings
and Recollections

35 Years Ago
November, 1920

e WANTED! Every Macaroni Manu-
Tacturer, large and small, to become
a Paid Subscriber of the New Maca-
roni Journal.

® American Red Cross broadeasts a
recipe for making delicious Macaroni
Sauce,

® Use of durum wheat made compul-
sory in Finland.

e The new Atlantic Macaroni Co.
plant in Long Island City pictured
and glowingly described.

® Use of potato flour made compul-
sory in The Netherlands.

e Minnesota Macaroni Co. plant in
St. Paul, Minn. increased its capital
stock from $100,000 to $250,000.

e Sandy Valley, Ohio gets a new noo-
dle lactory—Sandy Valley Egg Noodle
& Macaroni Co,

e Ohio Macaroni Co, with capital
z;toc{t of §300,000 formed in Cleve-
and,

25 Years Ago
November, 1930

® “Business to be good must be
sound.” To put the macaroni-noodle
business on a more profitable basis,
the NMMA offers manufacturers: a)
A Uniform Cost System; b) the serv-
ices of its Educational Bureau; and
National Macaroni Advertising cam-
paign.

e Talk Macaroni! Eat Macaronil
That's the progressive program sug-
gostedd by Guy M. Russell of McAles-
ter Macaroni Co,, McAlester, Okla-
homa, to his city's Rotary Club in his
special talk,

e “Only Wood Can Take Iy,” ad-
vertises the Wooden Box Bureau,

o Macaroni stulling for the Thanks-
riving  Bird, recommends Mrs. Al
werti: M. Goudiss, lounder of the
Forecast Radio School of Cookery
and editor of the Forecast Magazine,
® “We eat with our eyes. Cook mac-
aroni properly and serve it attractive-
Iy." W, {l M. Wharton, Chiel of
Food and Drug Administration, U. S.
Department of Agriculture.

e A fine start! 60,000 recipe books
ordered to date and 9,000 entries re-
conded in the National Macaroni Rec-
ipe: Contest.

15 Years Ago
November, 1940

e Drs, R, H, Harris and Darline
Knowles ol North Dakota Agriculiur-
al Experimental Station, Fargo, N. D.
jointly discuss durum wheat in an
article in Macaroni Journal,

e Detroit Macaroni Corp,, Detroit,
Mich. incorporated with a capital
stock of §25,000.

e Mission Macaroni Manufacturing
Co., Inc., Seattle, Wash. displayed its
line of macaroni products at the
Times-DeBoth Cooking School in its
home dt{.

e C., F, Mueller Jr. of C. F. Mueller
Co., Jersey City, N. |. addressed the
Marketing Society of the New York
School of Commerce, Nov. .

® The Vatican restricts consumption
of pasta to its residents of Vatican
City to 1/10 kilogram, about 314
ounces a day.

e Twin girls born to President Al-
fred  Rossotti und  wife, making
“Little Charlie” a double uncle,

5 Years Ago
November, 1950

e A Salute to Braidwood, the litle
capitul of the big Macaroni world ap-
pears in November issue of The Mac-
aroni Journal.
e Roman Macaroni Manufacturing
Eo. suflers a $10,000 fire loss Novem-
er 4.
® Paul Ambrette of Consolidated
Macaroni Machinery Corp., Brook-
lyn, N. Y., his father, Conrad Am-
brette being the firm's president, mar-
ried Miss Josephine B. Gioia, daugh-
ter of the founder of Alfonso Gioia &
Sons, Rochester, New York, October
21, 1950,
o A large suite in the Waldor[-As-
toria Hotel, New York City was set up
as a macaroni plant fully equipped
with the luest type of machines by
Theadore B, Sills Co,, Macaroni In-
stitute publicist to show the Food
hage Editors in convention assembled
Jjust how this fine food is made—the
week of October 9,
e Indiana Macaroni Co., Indiana, Pa,
suspends operations,
o Mr. and Mrs. A, Irving Grass of
L ]. Grass Noodle Co. celebrate their
25th wedding anniversary.
® Macaroni sauce making is shown
on TV as part of the Industry's obser-
vation of National Macaroni Week.
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Macaroni Plant Owner

Dishes Up Series Holiday

Los Angeles, Oct. 5 (AP)—Bob Wil
liam, Brooklyn fan, shut down his
macaroni plant and gave his employes
the afternoon off wfu:n the Dodgers
won the world series yesterday.

William, who waited 41 years for
the big day, said that isn't all. He's
sending a case of elbows to Pitcher
Johnny Podres to preserve his curves,
spaghetti to Duke Snider to keep up
his strength, and a Spanish lavorite,
coiled lideo, to Sandy Amoros,

PROMOTE DURING
NATIONAL MACARONI
WEEK
OCTOBER 20-29

Oodles of Noodles

Continued from Page 44

grocers a grand array of these excel-
lent  products awailing her choice,
They are under rigid standards of
Ermly, perfection and quality, backed

Y years of experience and know-how,
These products can be served plain or
in combination with other foods and
form the basis for many healthful,
versatile and delightful dishes.

Macaroni and noodles are the per-
fect answer for the left-overs, elegant
to dress up menus, and a big help in
saving on the grocery budget as well
as work and time,

The story of how parishioners pre-
pared home-made noodles by hand
for a charitable project only empiha-
sizes how fortunate homemakers are
to be able to.buy them conveniently
and economically for daily use,

Florence Monte

1]

The Vital Story of

rll\'ﬁllili .\'ItlH.\'(Zﬂ

PARINA and PASTINA ENRICHMENT

by Science Writer

X ‘ftamin en-
icle is one of a series devoted to the story of v

Zﬂ:fr:;:: restored cereal foods; white bread and rolls, white ﬂfmr.
corn meal and grits, macaronl prodicts, white rice, breakjast
cereals and farina,

What is Farina? Sometimes called the**heart
of the wheat,” farina is wheat (other than durum
varicties) which has been ground pnd bolted in
granular form and from which virtually all of
the bran coat and germ have been removed.

It is an excellent source of food energy, pro-
viding 370 calorics per 100 grams. Its compo-
sition is largely carbohydrate (77.4 grams per 100
grams) with some protein value (10.9 grams per 100

and low fat content. )

gm'l:};‘si: exccllent, palatable food makes a fine dish for
infants and children at any meal. For adults it is particu-
larly good as o breakfast food when served with cgoked
or dried fruits, Being bland, it has a special place in the
diets of the elderly and invalids of all ages.

Pastina Defined. Pastina is the product which is
derived from durum wheat and with

\\} which cgg yolks and sometimes other in-
redients arc processed. It, too, is an ex-
Vii—, cellent food for babics and children and

hus a special place in adult diets, being

used s a cereal or by being added to soups and broths.

Why Enrich Farina and Pastina? Because so
much of the vitamin and mineral content of the wheat
is contained in the germ and bran which must be re-
moved to make farina and pastina, cnrichment to restore
»important values is absolutely necessary.

New Enriched Farina Standards. The Food and
Drug Administration of the U. S. Dept. of Health, Edu-
cation and Wellare in June of 1955 changed the standards
which all enriched farina, sold in interstale commerce,
must meet. The new maximum and minimum levels (in
milligrams per pound) are: Min.  Max.
Thiamine (vitamin Bi1) .veevee 200, 25
Riboflavin (vitamin Bz) ..... v, Jottown 4D
NIICIN «ovrovesssnossnsrsesss160.,,200
[0 T R 13.0...

In addition to the above, the F. & D, A.
allows the addition of other food cle-
ments at the manufacturer's option,
Among these are:

Vitamin D, ,250 U.S.P, units per pound i
Calcium ., ,500 milligrams per pound

Enriched Pastina, Enrichment requirements for maca-

roni and noodle products, of vhich pastina is one, arc ,

as follows. All figures are in milligrams per pound and

include allowances for losses which may occur in cook-
ing. These are standards established for the consumer by
the Food and Drug Administration.
Min, Mux,
Thiamine (vitamin B ..., 4.0 5.0
Riboflavin (vitamin B2)..... 17 2.2
NICIN cevoverrveensaenss 270 34.0
ITON vvvevnnvrsnnsannsns 13.0 16.5

Again, the F. & D. A. allows manufacturers to add op
tional ingredients including vitamin D and calcium in
the quantities noted below.
Min.  Max,
Vitamin D .... 250 1000 (V.S units per 1b.)
Calcium ...... 500 625 (mg. per 1b.)

Enrichment's Simplicity. Enrichment is really a
simple process. The enriching ingredicnts (vitamins and
minerals) are added to ihe food during processing. The
consumer then receives farina or pastina which equals or
exceeds the values of the original wheat in vitally ime
ortant vitamins und minerals,

Physicians, nutritionists, dictitians
—and consumers—support enrichment
enthusiastically. It is such an impor-
tant factor in public health that not
only farina and pastina and other
macaroni products, but family white q
flour, white bread and rolls, corn meal and grits an
white rice are enriched.

Duplicating Nature. The science of chemistry is io
advanced these days that many of Nature’s complex S:l' -
stances can be duplicated in the laboratory. _'l"hls has
happened with many vitamins. First, the chemical com-

sition is learncd. Second, the purc substance is iso-
lated. Third, a “duplicatc” is made by synthesis. And
fourth, the laboratory techniques are extended to large
scale operation, The manufactured duplicate is |d::nncnl
chemically and in biological activity with Nature's own
product. A vitamin is still a vitamin regardless of its
source. So cfficient is large scale manufacturing that vita-
mins arc sold at a lower cost than if they were extracted
from natural sources.

The Holfmann-La Roche peo-
ple make top-quality vitamins
actually by the tons. To do this
they use amazingly complex
processes with scientific produc-
tion controls and the latest equip-
ment which fill buildings cach a
city block square and many
storics high.

i i i i vailable
Reprints of this article, and all others in the series, are availa
w?t (131 charge. Please send your request 10 the Vitamin I_)'m.su"ln.,
Hoffmann-La Roche Inc.. lec! ", Sc\r Jersey. In ('"ml‘!:r:
Hoffmann-La Roche Lid,, 286 St. laul St., West; Montreal, Que
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